New fat facts... 
views of industry leaders 


Carnation’s new Seattle plant 
designed to fight cost squeeze 


LOUIS PETRI: NEW FOOD INDUSTRY TYCOON 


Launches 2% million gallon wine ship 
Gains control of S&W Foods... 25 








New way to fight rancidity... 


guard flavor and aroma in cartons and wrappers 


impregnated with IQ@NO L , G.P. 


ANTIOXIDANT 


Osevcon, so necessary for human 
life, is the arch enemy of baked 
goods. It rapidly rancidifies fats 
and oils absorbed by wrappers and 
cartons, destroying flavor and 
aroma, 

You can protect your baked 
goods against rancidity by pack- 
aging them in cartons and wrappers 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston - 


impregnated with Ionol, C.P., an 
effective antioxidant that retards 
oxygen attack on fats. 


In tests, baked goods stored at 
85°F in boxboard cartons impreg- 
nated with Ionol, C.P. were free of 
rancidity at the end of 90 days. 
Without Ionol, C.P. protection, 
packaged baked goods stored under 


Chicago + Cleveland + Detroit - Houston + Los Angeles » Newark » New York + San Francisco + St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + Montreal - Toronto - 
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Vancouver 


similar conditions often rancidify 
within a week. 


Insure longer shelf life for your 
product and safeguard its reputa- 
tion by using packaging materials 
impregnated with Ionol, C.P. anti- 
oxidant. Write to the Shell Chemi- 
cal district office nearest you for 
names of suppliers. 
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A medal for Mr. Shark 


The shark’s bad reputati 
has overshadowed his mg 
contributions to society whig 
deserve recognition. Shay 
skin makes fine leather, wh 





fins are used for soup. ty 
carcass makes a high grai 


poultry meal. And, of cowy 


meat, fresh and salted, is si 
all over the world. (Industri 
Bulletin). 


Profitable trimming 


Uncle Sam _ saves $2) 
000/year by trimming size 
cigarette tax stamps. Officis 
say they now use 14 few 
carloads of paper each yea 


Chinese food duai pack 
can have extended use 


Divider-Pak for whi 
Chun King Sales, Dult 
Minn., has been granted 
patent, is likely to be extent 
to many convenience {ol 
besides chop suey and ch 
mein. Advantage is obvious! 
the retained crispness of chi 
mein vegetables, packed 
one can while the chow m4 
or chop suey is packed in# 
other. 


This chewing gum 
doesn’t stick 


Non-stick chewing gut: 
subject of US patent 2,761 
Gum’s low adhesion is achie 
by adding varying amo 
of dimethyl polysiloxané 
existing formulas. (D & 
News). 





tion 
dow 
jobs 
pop’ 


serv 








tatig 


many 
whi 
har 


wh 


gra a 


3 SOM 


$20), 


ze 


Ficia 


fews 


whid 
ulut 
ed 

endé 
food 
che 
yus | 
cho 
d 


Nn ah 


1, 
Lieve 


ous 





Direct transmission 
of virus into trees 


A new research approach in 
combatting virus diseases of 
trees will enable researchers 
to work more rapidly in ef- 
fecting control. It consists of 
direct transmission of viruses 
into trees, something that has 
not been accomplished previ- 
ously, although successfully 
used in connection with veg- 
etables. The discovery is 
considered one of the eight 
outstanding contributions to 
science made by the Berkeley 
staff of the Experiment Station 
of the University of California. 


Working women 


Thirty percent of the. na- 
tion’s married women hold 
down part-time or full-time 
jobs. This is a big factor in the 
popularity of convenience 
foods with “built-in” maid 
service. 


Disaster kit provides 
21 meals 


Recently introduced disaster 
food kit, weighing 7 lb, pro- 
vides enough concentrated ra- 
tions for 21 meals. It consists 
of cans of concentrated food, 
powdered milk, two bottles of 
flavoring — orange and logan- 
berry, shaker, and spoon. Idea 
originated through develop- 
ment of weight-control foods. 
The potent formula for the 
powder contains 77 items, in- 
cluding soya protein, yeasts, 
peanut butter, vegetable oil, 
lecithin, and vitamins and 
minerals. (Instant Food Corp., 
Terminal Sales Bldg. Annex, 
Portland, Oregon.) 


Foods are going up 


A recent survey of freight 
shipments by Riddle Airlines 
shows shipment of food prod- 
ucts well up among the first 
ten items flown over the com- 
pany’s routes in the US and 

Rico. 
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New chain has steel’s strength 
plus nylon’s wear resistance 








RIVET-FREE SURFACE — Top plates are of 
uniform thickness, without rivet pockets 
or projections. Each is chamfered and 
mounted level with adjacent plates. 


The large picture above illus- 
trates one of many applications 
of Ny-Steel flat-top chain. Be- 
sides being smooth, nylon 
plates are shock-absorbent .. . 
assure safe, easy transfer of 
containers. 

Ny-Steel top plates are avail- 
able in 3%4 and 4'4-in. widths. 
Folder 2492 contains complete 
dimensions and specifications. 


NY-STEEL FLAT TOP CHAIN on Horix Fitting Machine with nine fitter valves. This unit is in 
service at Mangels Herold Company, Baltimore, manufacturers of King Liquid Laundry Starch. 


Why Ny-Steel is industry’s most advanced flat-to 


p conveyor 


Link-Belt Ny-Steel 
flat-top chain fits 
existing sprockets 


Nylon and Steel — Link-Belt 
combines both in Ny-Steel 
Flat-Top Roller Chain. This 
combination gives you a 
smooth, resilient nylon carry- 
ing surface to reduce glass 
breakage and track wear — 
plus a precision steel roller 
chain with the strength and 
durability to carry heavy loads 
without stretching. Ny-Steel is 
less than half the weight of 
similar all-steel chain — has 
proven itself ideal for safe, 
low-cost conveying of bottles, 
cans and similar items. 


Exceptional wear-life 
Long life is one of Ny-Steel’s 
many outstanding features. It 
resists chemicals and corrosion 
. .. retains pitch, even under 
moisture conditions . . . gives 
long-lasting service with practi- 
cally no top-plate or track 
wear. 

Ny-Steel is easy to install 
... fits existing sprockets. And 
for new installations or re- 
placements, Link-Belt makes a 
full line of cut-tooth sprockets. 
Ny-Steel comes with top plates 
assembled on either stainless or 
heat-treated carbon steel chain. 


chain 


med 








Mes 


PRECISION STEEL ROLLER CHAIN gives 
Ny-Steel its great strength .. . facilitates 
installations and maintenance. Can be 


edsily coupled or uncoupled. 


HEADQUARTERS for Link-Belt 
products is your nearby Link- 
Belt factory branch store or 
authorized stock-carrying dis- 
tributor. Refer to the yellow 
pages of your local phone di- 
rectory. 


South Africa, Springs. R 








« ; 
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SECURE BONDIN 


BSS eis a ws 
G OF CHAIN AND PLATE 


— Underside of each plate is molded with 
rojections that become self-rivets. This 






eaves surface free of obstructions. 





CHAINS AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 
Link-Belt Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Princi 
Cities. Export Office, New York 7; Canada 


carboro (Toronto 13); Australia, Marrickville, N.S.W.; 


epresentatives Throughout the World. 
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THE 
BIG 
DIFFERENCE 


Spray dried, locked in flavors 





are nothing more than tiny globules 


of concentrated flavor encased in an outer 


IN protective coating which shields it from oxidation, 


SPRAY 
DRIED 
FLAVORS 
IS is due simply to the fact 

RIGHT 
HERE 


which it might contact. 


evaporation and the reaction with other ingredients 


The superiority of FRITZSCHE’S AROMALOK* FLAVORS 


that this core or nucleus is composed of 


the very finest flavoring ingredients made. 


AR@®MALOK 


FLAVORS tor use 


While spray dried flavors are a trifle costlier 
than their liquid equivalents, 

they offer advantages in certain applications 
which can more than offset this difference. 
Assured indefinite shelf life and protected 
against flavor loss during manufacture 

the tendency toward costly overflavoring 

is thus avoided. Furthermore, 

spray dried flavors are easy to handle and store. 
They mix readily and will not separate in the 
finished product. They are highly recommended 
for use in all powdered products 

where flavor retention is a prime consideration. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia; Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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in: 
SOFT DRINK POWDERS 
GELATIN DESSERT POWDERS 
PUDDING POWDERS 

CAKE MIXES 

ICING MIXES 

ICE CREAM MIXES 


SHERBET and WATER ICE MIXES 


PIE FILLER MIXES 
MILK DRINK POWDERS 
CHEWING GUM 
COMPRESSED CONFECTIONS 
PHARMACEUTICAL TABLETS 
TOOTH POWDERS 

* 


Let us submit an 
AROMALOK* FLAVOR 
for your product. 


*Reg. Trademark 


NMA nn 
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Over 37,000 Circulation in the 
Food Processing Industries 


Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 
Canned, Preserved and 
Dehydrated Foods 
Confectionery and Chocolate 
Products 
Dairy Products — 
Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 
Flour, Cereals, Meals, Starches, etc. 
Meat and Meat Products 
Sugar and Syrups 
Allied Lines — 
Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 
Consultants 
Food Equipment Manufacturers 


Subscriptions 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription 
fill in and mail the request-qualifi 
cation form opposite last page. 


Other subscriptions — from “non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as “in- 
dustry circulation” on BPA audit 
reports. Accepted as controlled cit- 
culation publication at Mendota, Ill. 
Publication office: 1501 W. Wash- 
ington Rd., Mendota, Ill. Address 
all correspondence to Editorial and 
Executive offices, 111 E. Delaware 
Pl., Chicago 11, Ill. 


Printed in the United States 
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You'll see some rea/ manpower savings with Lynch ROBO-WRAP! One operator 
and Robo-Wrap can form, fill, and seal GO, 120, 240 pillow-packages a minute. 
Exclusive hand-over-hand action does the job faster 
than any other machine. Robo-Wrap changes pack- 
age size quickly; takes cellophane, polyethelene, saran, 
plyafilm, mylar, foil and laminates; handles Series, 
liquids, powders, and granules easily; keeps 
them clean. New booklet gives full facts on 
low maintenance and simple integration 
with existing equipment. Write for it today. 


= 4 ted, | 
ROB & 


CORPORATION 


4 A Division of 
LYNCH CORPORATION 


Anderson, Indiana 





5798 on Reader Service Slip 








Flavor-Gram 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 





Y rua OR CAN NO LONGER TAKE A BACK SEAT, now that processed food sales exceed that 
of fresh foods, reports Dr. Emil M. Mrak* (Chairman, Dept. of Food Technology, U. of 
Calif.). Today's processor must compete for the consumer by giving him more taste 
for his sales dollar. Already large food manufacturers are awakening to this fact 
and are devoting more attention to flavor factors. 

*Chemistry of Natural Food Flavors: A symposium sponsored by the National 
Academy of Sciences, National Research Council, May, 1957. 





W Hon DO YOU BUILD A 3 TO 1 CONSUMER PREFERENCE? Star-—Kist Foods of Los Angeles 
answer—uniqueness in quality control and in flavor. They dog—tag the catch of each 
boat and keep a complete record till the fish are shipped. Their flavor exclusive 
is that they're the only tuna packer to add monosodium glutamate. They find that 
Ac'cent is easy to use because the crystals are similar to vacuum butter salt and 
both can be easily combined. Result: Star-Kist is a 3 to 1 favorite with 


consumers in taste test polls. 


Y FLAVOR SYMPOSIA. The fourth symposium, "Physicochemical Research on Flavor", 
sponsored as a part of the 70th anniversary of Arthur D. Little, Inc. of Cambridge, 
Mass., was held in Chicago, Oct. 14. Others in this series of symposia were "What is 
Flavor?", "Laboratory Flavor Testing" and "Consumer Product Testing." 


Y NEW NO. 2 LEADER IN SEASONINGS! September's "Chain Store Age" lists black pepper 


as still the number one volume seller in chain stores—but a new second has jumped 
up from the ranks—monosodium glutamate! Although there are many brands of black 
pepper, it is interesting to note there is only one widely—available brand of 
monosodium glutamate—Ac'cent. 


Y FROZEN FOODS LIVE LONGER WHEN GLUTAMATE IS ADDED. In a 12-month test*, it was 
found that when Ac'cent was added to frozen foods before freezing, foods could be 
stored longer, flavor was improved, and in many instances, color was brightened. By 
building the glutamate contained naturally in foods, Ac'cent captures flavors at 
their peak and holds those flavors through longer periods of frozen storage. 
Ac'cent, pure monosodium glutamate, is stable . retains natural food flavors 
through freezing, canning and storing. 

*"The Use of Monosodium Glutamate in Frozen Foods" by Norton, Tressler & Farkas, 


FOOD TECHNOLOGY, Nov., 1952. 


Y FLAVOR IS THE MAIN BUSINESS OF AC'CENT-INTERNATIONAL. These monthly reports on 
new developments and happenings in the Food Processing Industry are just one of the 
many services we offer you. 


As the American pioneer in the development of 
monosodium glutamate, let our experience, our 
qualified personnel, research and technical facili- 
ties help you solve your flavor problems. 


, 
Accent BRAND PURE MONOSODIUM GLUTAMATE 


AC'CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


214 Front Street 
San Francisco 11, Calif. 
Tel. Yukon 2-1585 


If you would like to know more about the news 
items reported here, just drop a line on your 
letterhead to Technical Service Dept., Ac’cent- 
International, 20 N. Wacker Drive, Chicago 6, II. 


20 N. Wacker Dr. 
Chicago 6, Ill. 
Tel. Financial 6-1800 


SO5 Peachtree St., N. E. 
Atlanta, Ga. 
Tel. Trinity 5-8353 


485 Lexington Ave. * 
New York, N. Y. 
Tel. Oxford 7-4040 
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What’s News 


As a former associate editor with 
Baking Industry, I’ve had an 
opportunity to meet a few of you 
while ‘getting my feet wet” in one 
industry within the vast food field. 
My associations there were very 
pleasant and I acquired a great many 
friends who helped me to report 
the news. With broader fields to 
cover now, I look forward to making 
many more new friends in 
reporting the news of the food 
processing field. 

What is news? In becoming a 
member of Foop PRoOcEssING’s 
editorial staff, the editor in chief, 
Howard P. Milleville, stressed 
the importance of news value in 
selecting article material and re 
porting it. It must give information 
which makes today different from 
yesterday or threatens to make 
tomorrow different from today. It 
must be written for the trained, 
experienced man who is responsible 
for food processing operations. 

While I do not feel I can, as yet, 
take credit for the development of 
such material in Foop Proc- 
ESSING. I do have a feeling of 
pride when I look at the magazine 
and find that editorially it lives 
up to these commitments. There's 
something exciting about being 
in on the “ground floor’ when views 
on such controversial subjects as 
Fats in Foods and Unshackling the 
Improvements of Food Products 
are being reported along with a 
regular diet of never ending techni- 
cal developments. 

This is news! And I know, as a 
member of the Putman organization, 
I will be reporting other important 
news developments and events 
which help to shape the future of the 
food processing field. 


pon Veorheer 


ASSOCIATE EDITOR 
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PROGRESS AND TRENDS 
Expanded Operation Creates New Food Industry Tycoon 2 -cceeeenceeenen 


An exclusive interview with Louis Petri, President, United Vintners, Inc. 


Baab US. Wine/Food Siiip Launched nnn. canescens enecensecnene "26 
A report on the special features of United Vintners' new ocean-going vessel — 
see preceding article 


How Carnation Fights Cost Squeeze in New Seattle Plant ....................-..---.---..--- 29 
J. E. Bullis; Assistant Vice President, Fresh Milk Production; John H. Forslew, Assist- 
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Dr. C. G. King, Executive Director, The Nutrition Foundation, Inc.; Dr. John A. 
King, Director of Research, Armour and Company; Charles W. Kaufman, Director 
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THIS MONTH'S COVER 


shows Louis Petri, President of 
United Vintners, and his wine/food 
ship which was recently launched. 
Ship is named for Louis’ father, 
Angelo Petri, founder of Petri Wine 
Co., nucleus of the present United 
Vintners organization. For the story 
on this new food industry tycoon 
and facts on his ship, see page 25. 





- METER WITH A MEMORY... 


«* NEPTUNE REPEATING AUTO-STOP 


Set it once... delivers same quantity 
of liquid batch after batch 


You batch faster, free operator’s time for other duties, and 
prevent setting errors with this repeating Auto-Stop meter. Set 
the quantity required by the formula just once, simply by press- 
ing buttons. Then open the valve and the meter does the rest. 
It shuts off automatically at the exact amount. The meter 
“remembers”. . . delivers the same amount each time the valve 
is opened until reset for a different quantity. 

Neptune meters end spoiled batches, overfilling, spillage 
and slow weighing. No more buckets or gauge sticks. Meters 
are safer, too. Hazardous liquids stay inside the pipe. 

You can now meter hundreds of liquids... hot and cold 
water, syrups, Oils, solvents, soap solutions and many chemicals. 
Auto-Stop meter capacities 5 to 300 gpm. Other Neptune 
features include ticket-printing registers and electrical Auto- 
Switch (shown above) to control pumps, 
valves or signals. Neptune Meters with 
simple counters or dials also available 
from % to 6 in. Ask for free technical 
metering Bulletin 566-OFP. 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


mene saascemmnore: fatal ERE LA HE 
7 ‘ 


Branches ATLANTA * BOSTON + CHICAGO « DALLAS + DENVER * LOS ANGELES 
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Fats Forum in Print 


Chicago, Ill.—In our many con- 
tacts with scientists and scientific 
groups in the food industry we are 
seeing a calmer and more objec- 
tive approach to ascertaining the 
causative factors in atherosclerosis. 
I am therefore pleased with the 
objective approach on food fats 
which is being made in (this) No- 
vember issue. 

Our own efforts are devoted to 
a long-range research program, 
under the leadership of Dr. Chan- 
ning Lushbough, to ascertain the 
effect, if any, of the kind and 
amount of calories present in the 
diet, on the growth rates, blood 
lipid levels, and pathology of the 
rat. In this study, we are varying 
quantities from different fats and 
from sucrose. In addition, we are 
attempting to keep interested indi- 
viduals advised on our evaluation 
of developments in the field of nu- 
trition, the importance of a liberal 
intake of high quality protein, 
minerals, and vitamins at energy 
levels consistent with maintaining 
a desirable body weight. 

We are convinced that the ex- 
panded research effort on the re- 
lation of nutrition and other fac- 
tors to atherosclerosis is a con- 
structive approach. I believe it is 
most appropriate to do an exten- 
sive amount of work. to consistent- 
ly evaluate research findings in 
proper perspective, and to keep 
writings and public statements in 
accordance with established facts. 

I will be looking forward to see- 
ing the November issue of FOOD 
PROCESSING. 


B. S. SCHWEIGERT 

Director, Research and Education 
American Meat Institute 
Foundation 


We appreciate very much the 
opportunity which you have given 
us to participate in the forum in 
print on food fats, but do not feel 
that we can contribute anything 
beyond what you already have in 
the commentaries which you 
scheduled for your November 
issue. 

If we made any comment at all, 
we would subscribe wholly to 
what has already been said in 
these commentaries. 

W. K. FRETERT 
Manager. Fats & Oils Dept. 
The Wm. Schluderberg- 
T. J. Kurdle Company 


®@ Invitation to participate in 
the forum in print on fats 
published in this issue went to 


major producers of food fats 
other than butter. Statements 
we received for publication 
will be found beginning op 
page 32. 

—Enrror 


Ideas for Articles 


Norwood, Mass.—As an added 
feature each month to your fine 
magazine, I suggest a write-up of 
leading food research, develop. 
ment, testing, and processing lab. 
oratories. Such articles should 
show facilities, the scope of the 
work carried out, and describe 
and list the laboratory equipment, 

This important series could 
provide an incentive for many 
more food processors to establish 
their own laboratories. In tum 
equipment manufacturers would 
place more advertising for the in- 
creased business and _ improved 
equipment would be developed 
for the industry. 

I would like to see published a 
handbook or _ textbook _ titled, 
“Food Laboratories”. Would like 
to see a complete listing of books 
relating to the food industry. 

I suggest you publish the Jan- 
uary, February, or March issue of 
FOOD PROCESSING as an at- 


erisis for me | 


fat-containing foods? 


PUEMAM FUBLISHING COMPANT 


Views of 
18 authorities 


Terse commentaries of eighteen a 
thorities on recent developments i" 
fats have been combined into a I2- 
page reprint (convenient size of Bl, 
by II"). Their views first appeares 
in the January, March, and April 
issues of FOOD PROCESSING. To 
secure one of these reprints send 

to The Editor, FOOD PROCESSING. 
111 East Delaware Place, Chicago !!, 
Illinois. Quantity prices on request 
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Readers are invited to submit their comments to: 


The Editor, FOOD PROCESSING 


111 E. Delaware PI., Chicago 11, Illinois 


nual directory and buyers’ guide. 
Include the new developments of 
the past year and reference mate- 
rial useful during the directory 


year. 


ANTHONY MARCELLUS 
Antmar Company 


@ Anthony Marcellus is chief 
executive of Antmar Com- 
pany, which produces bread, 
crackers, pretzels, and other 
bakery products. We appreci- 
ate his suggestions and wel- 
come views of other readers 
on how Foop PROcESSING can 
be of more service to the in- 
dustry. 

—EpItToRr 


RADIATION PRESERVATION 
.»» WE ARE AT FAULT 


New York, N.Y.—I am con- 
cerned that somebody on your 
staff affixed a “Dr.” to my name 
(August issue, pg 31). 

At least for the purposes of the 
future record, I do not have a 
Doctorate. This may appear to be 
beating a dead horse, but I have 
always been quite careful in avoid- 
ing and in preventing the use of 


this title. 
ZENAS BLOCK 
Vice President 
Research and Planning 
DCA Food Industries, Inc. 


®@ Article in question was 
“Radiation Preservation, an 
Appraisal by Food Industry 
Research Experts, Part “II”. 
We apologize for the error. 
—EDIToR 


MORE COMMENTS ON NEW- 
.FORMULA FROZEN CANDIES 


Macon, Ga—I think Mr. 
Knechtel’s idea of manufacturing 
and merchandising frozen candy 
s very good, has merit, and event- 
ually will bring about better stor- 
age facilities throughout the coun- 

- July issue, pg 31). 

The idea has a number of ad- 
me, oes poeete 

es angle. It wo 
help to level the production de- 
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partment’s employment and there- 
fore increase efficiency and quality 
as both of these drop when new 
personnel has to be taught their 
jobs or tasks during peak pro- 
duction. If candy is_ stored, 
shipped, and dispensed properly, 
it would completely eliminate 
credit allowances for goods which 
become unsalable. 

Looking at the production 
standpoint, it will create some new 
problems for a while. Making 
candy for storing and dispensing 
in this manner will necessitate 
changing formulas, cooking tem- 
peratures, and in some cases, even 
procedure. It will make it possible 
to use many true flavor products 
which will give a more wholesome 
flavor to the candy due to being 
able to cook the candy at a much 
lower temperature. 

G. LLOYD: LATTEN 
Vice President 
McAfee Candy Company, Inc. 


@ Inquiries have been coming 
in from all over the country 
to both Foop Procrssinc as 
well as Mr. Knechtel, the de- 
veloper of new-formula frozen 
candies. Several retail chains 
want to begin full-scale mar- 
keting tests. However, Mr. 
Knechtel reports his busy 
schedule since the article ap- 
peared has prevented his fol- 
low-through on each inquiry. 

—EDITOR 


That Elusive Decimal Point 


San Francisco, Calif—Did you 
ever see one of these (.) things? 
They are called decimal points. 
Think you should become famil- 
iar with them, and try using on 
such articles as “Ship Cherries in 
Stainless Steel Vats. . . .” Sept. 
FP, page 86. You do mean 250 
gallon tanks, don’t you? 

ERNEST JACOBS 
Vice President 
Lyons-Magnus, Inc. 


@ The above note was re- 
ceived by our associate editor, 
Karl Robe, who was co-author 
of the article -in question. 
Many others also noticed this 
error and called the omission 
of the decimal point to our 
attention. 

—EDITOoR 


TO MEET THE DEMAND FOR 


1Q 
prote n 


INVESTIGATE 


THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 


WHEAT GLUTEN can help you. 
SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 


Processors of Grain Products for Industry Since 1898 


5587 on Reader Service Slip 





Use 
RHOZYME 


Proteolytic Enzymes 


to hydrolyze protein 


RuozyMeE purified food-grade 
enzymes serve as valuable aids in 
processing a wide variety of protein- 
containing material. If you want to 
make meats tender but not mushy, 
modify whey protein for cheese 
spreads, or prepare protein hydrol- 
yzates, RuozyME natural en- 
zymes are efficient and eoonomical. 
The food engineer will also find 
RHOZYME enzymes useful in proc- 
essing a wide variety of protein- 
aceous wastes, either to convert them 


RuozyYME is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 


to useful products or to dispose of 
them economically. 


Supplied as dry powders with ex- 
cellent storage stability, RHozyME 
enzymes are carefully standardized 
to give uniform, reliable performance. 


If you want to improve the process- 
ing of protein we will be glad to 
show you how the specific and con- 
trolled action of RHOZYME en- 
zymes can help. Write Dept. SP 
for full information. 


Chemicals for Industry 


ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
Sorimaie i poeehdamaues 
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Self-help dairy program 
would raise prices 


Calls for special board to hold down surpluses, finance program 
with ‘stabilization’ fee deducted from producers’ milk check 


You can now look for a lot of muscle to be put into the drive 
to sell a new dairy program on Capitol Hill. Reason is that leaders 
of the powerful National Milk Producers Federation and an 
800,000-member farm organization, the National Grange, have 
agreed to back identical dairy legislation. 


The Federation-Grange plan 
is based on this dual idea: that 
dairy producers themselves 
should have effective control 
of their market supply; and 
that dairymen are entitled to 
a higher return for milk and 
dairy products. 

Important point for proces- 
sors to note is that the in- 
creased return guaranteed to 
dairymen would be paid by 
consumers in the form of 
higher retail prices for milk 
and dairy products. 

Consumers today are paying 
“unrealistically low prices” for 
nature’s finest food, Foop 
ProcessING was told by Gordon 
Zimmerman, research director 
of the Grange. Zimmerman 
estimates that the Federation- 
Grange plan would prompt 
about a 1c/qt increase in the 
retail price of milk and per- 
haps as much as 7c/lb in 
butter. 

Would such increases re- 
duce demand? 

Not much if any for milk, 
Zimmerman says, but adds, 
“the increase in butter prices 
could give us trouble with 
margarine.” 

Price to producers for their 
milk could be expected to 
increase an average of 40c to 
45c/hundredweight, Grange 
and Federation officials esti- 
mate. Main features of the 
plan are these: 

(1) A Dairy Stabilization 
Board would run the program. 
While dominated by produc- 
ers, it would work closely with 
the Agriculture Department. 
The Commodity Credit Cor- 
poration, for instance, might 
still make surplus purchases, 
with CCC costs reimbursed by 
the board. 

(2) Price support for pro- 


ducers would be maintained 
at about 90% of a new and 
higher standard of parity for 
all milk and _ butterfat for 
which there is effective de- 
mand. 

(3) Cost of operating the 
program and disposing of sur- 
pluses would be financed by 
a stabilization fee — amount 
of which would vary with the 
size of a surplus. The fee 
probably would be deducted 
from the producer’s milk 
check at the first point of sale. 

(4) There would be no re- 
strictions against newcomers 
to the dairy field up to the 
point at which a quota limita- 
tion on the dairyman’s output 
went into effect. That would 
be when cost of operating the 
program exceeded 25c/hun- 
dredweight. 


Politics is out 


Could a board of dairymen 
do a better job of surplus re- 
moval than the Government? 
“Even if we couldn’t find any 
more markets, we could move 
faster,” said Zimmerman. “We 
wouldn’t allow surpluses 
accumulate because of politics, 
as has been the case in the 
past.” 

Dairy specialists from the 
USDA have been conferring 
with Grange-Federation lead- 
ers on development of 
program. The Department's 
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top officials, however, are not 
expected to give the plan their 
blessing. 

With dairy production at 
new high levels, says Agricul- 
ture Secretary Ezra Taft Ben- 
son, “We should not expect to 
price products as if they were 
scarce. Dairy products, like 
other farm products, must be 
competitive price-wise, quali- 
ty-wise, and promotion-wise.” 


FDA proceeds against 
alleged misbranding 


of bread 

A campaign has _ been 
launched by Food & Drug 
Administration “toward cor- 
recting abuses” of standards 
— with the first public volley 
fred at the baking industry. 

In a preliminary injunction, 
Continental Baking Company, 
Inc., is required to stop inter- 
state shipments of white bread 
or enriched bread that is la- 
beled “Buttermilk Enriched 
Bread” or “Buttermilk Bread 
Enriched”, and prohibits the 
company from using the word 
“buttermilk” on any label for 
standard bread that contains 
dried buttermilk. 

It also prohibited the com- 
pany from using nitrated flour 
in its bread even though the 
company had already discon- 
tinued its use. 

In granting the temporary 
injunction, the U.S. District 
Court fot the District of Co- 
lumbia told the Government 
that regulatory action would 
be expected against all other 
firms distributing products 
labeled in a similar manner. 
The injunction followed issu- 
ance of a temporary restrain- 
ing order. 

These actions, said FDA 
Commissioner George P. Lar- 
rick, “will, go a long way to- 
ward correcting abuses that 
have arisen in the labeling and 
merchandising of bread.” 

FDA, he said, intends to 
enforce the law equitably 
against all violations and vio- 
lators of the bread standards. 
Fortunately,” he added, “they 
are not typical of the industry 
a a whole. We would like 
to commend the Continental 
Baking Company for the 


(Continued on next page) 
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Rheem centrifugally sprayed 
drum linings...a revolutionary 
new development 


Here are the reasons why... 


Rheem-developed spray 
whee!l_—This wheel is the secret 
of the revolutionary new lining 
application process now used 
by Rheem in producing lined 
drums. The new Centrifugal 
Sprayer spins off a continuous 
curtain of finely atomized lin- 
ing material at a controlled, uni- 
form rate over all inner surfaces. 





Checks prove uniform- 
ity! Rheem applied linings 
are checked repeatedly in 
Rheem laboratories with 
super-sensitive film thick- 
ness gages, and in the field, 
time after time, on rough 
and tumble test-trips. All 
checks prove that when a 
drum lining is applied by 
the new Rheem Centrifu- 





Material applied uni- 
formly —Drum after 
drum after drum! Uni- 
form lining thickness, 
controlled to within .1 of 
a mil. Uniform viscosity 
of lining materials with 
lower solvent content. 
Uniform application. 





gal Spray Process, all surface areas are—and stay—com- 
pletely and uniformly coated. This new process is so auto- 
matic, linings cannot vary from one drum to the next. 





YOU CAN RELY ON 8 


No more globs or skips! 
Uneven linings and “holi- 
days” or skips (right above) 
which are the result of the 
non-uniform application of 
lining materials, air-turbu- 
lence or the human element, 
are eliminated. Linings are 
completely uniform on all 
surfaces (right below). 








Uniform curing! Centrifu- 
gal spraying and the use of 
Rheem’s new vertical oven 
baking make possible a cur- 
ing job never before equaled. 
In these 3-stage high-temper- 
ature ovens, evenly-heated 
air flows vertically through 
the drums, curing linings 
uniformly. And the use of 
lining materials with low 
solvent content results in 
tougher linings that stand 
up better, last longer. 


For full details write: Rheem Manufacturing Co. 
Container Division, 1701 Edgar Road, Linden, N. J. 


No trace of blisters or pin- 
holes! In the new Rheem Cen- 
trifugal Spray, no air is used 
and the solvent content of lin- 
ing materials is vastly reduced. 
Air or solvent cannot be trapped 
in the material to cause blisters 
which break during the curing 
process and result in pinholes 
in the linings. 





WORLD'S LARGEST MAKER OF STEEL SHIPPING CONTAINERS 


Plants and Sales Offices: Richmond and South Gate, Calif. « Chicago + Linden, N.J. » New York ¢ Houston * New Orleans + Sparrows Pt., Md. 
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Tap your own hot-water line 


for high-power cleaning... 


with the new 








Oakite SANISEPTOR is made of 
14-gavge seamless cold rolled 
steel. Mixing chamber and injec- 
for parts of brass and bronze. 
Holds 15 Ibs. of detergent. Three 
hose nozzle tips furnished to han- 
dle different requirements. 


OAKITE 


2 





A hot-water faucet and an Oakite SANI- 
SEPTOR — that’s all you need now for 
mechanized sanitation on a plant-wide 
basis. 

No pump, motor or steam supply. Use 
the pressure in your hot-water line to 
power the Oakite SANISEPTOR. Just fill 
the unit with concentrated Oakite deter- 
gent, hook into your nearest hot-water 
faucet . . . and that’s all! A twist of the 
valve sends a jet-stream of hot detergent 
solution wherever you aim it. Twist an- 
other valve and you get instant rinsing 
action. Use it for speedy sanitation of 
tanks, vats, equipment, floors, walls, hard- 
to-reach places — everywhere in the plant. 
Weighs only 25 lbs. Eliminates ladder, 
bucket and brush, dangerous climbing. 

Ask your local Oakite Technical Serv- 
ice Representative to demonstrate the 
new Oakite SANISEPTOR, or write for 
free illustrated folder. Oakite Products, 
Inc., 26G Rector Street, New York 6, N. Y. 


Export Division Cable Address: Oakite 


Technical Service Representatives in 


Principal Cities of U. S$. and Canada 
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(Continued from preceding page) 


prompt steps which they took 
to comply with the order.” 

Continental’s position is that 
the addition of buttermilk 
gives bread a different taste 
characteristic from bread made 
without it. Hence, the labeling 
of the bread as a buttermilk 
bread helps the consumer in 
identifying what she is pur- 
chasing. 

The case has yet to be 
argued on its merits, and until 
it is and a decision handed 
down, it is not definite that 
the court will uphold the Gov- 
ernment’s position. 


FDA STANDARDS 


List of foods for which 
standards have been estab- 
lished is available from Food 
and Drug _ Administration, 
Washington 25, D.C. 

Cheeses: The Government 
has issued an order denying 
petition for definitions and 
standards of identity for sev- 
eral cheeses: mozzarella, sca- 
morza, part-skim mozzarella, 
and part-skim scamorza. Per- 
sons who might be adversely 
affected by the order were 
given until Nov. 4 to submit 
written objections. 

Chemical preservative: 
Time has been extended until 
Dec. 1, 1957, for filing views 
and comments upon the Gov- 
ernment’s proposal to amend 
the definition of “chemical 
preservative.” The amendment 
would exempt from labeling 
requirements fruits and vege- 
tables bearing chemical pre- 
servatives — when they are 
applied prior to harvest. 


USDA STANDARDS 


A new checklist of USDA 
standards has been issued by 
the Agricultur>2 Department, 
and may be obtained by writ- 
ing to the Office of Informa- 
tion, USDA, Washington 25, 
D.C. Ask for AMS-210. Stand- 
ards have been established by 
the department for dairy 
products, processed and fresh 
fruits and vegetables, nuts, 


(Continued on page 14) 
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CORPORATION 


OF AMERICA 


Super-Refined 
Alginates and Carrageenates 


“The 
ingredients 
you 
use 
by the pinch 
to 
make 
better 
products 
by the pound” 


Knowledge of the remarkable prop- 
erties of certain colloids extracted from 
Marine Plants is rapidly becoming an 
essential item in the “Know-How” of 
an increasing number of food technol- 
ogists. 

Our extraction processes result in 
super-refined and rigidly controlled 
concentrates that are outstandingly ef- 
fective and economical whether the 
end result desired be suspension, sta- 
bilization, gelation, or increased viscos- 
ity, to mention only the most current 
uses. They are natural food ingredients 
and their wholesomeness is undoubted. 


The many uses for our products in 
the dairy products and baking in- 
dustries are being swelled by ¢ 
growing demand from other food 
processors, notably manufacturers 
of canned and packaged specialties. 


The versatility of our materials has 
enabled our Technical Department to 
help in the creation of better, and in 
some instances, altogether new food 
products. 

Write to us for complete information 
regarding our products, and if you 
have any specific problem, our Techni- 
cal Department is at your service. 


More in 

MAIN OFFICE 
; Whitehall 4-1193 ae 
NEW YORK 4: 24 State Street right, ¢ 
SALES OFFICES See in 
CHICAGO 5: 600 South Michigan Ave. ¢ WA 2-3829 . requ 
LOS ANGELES 25: 2024 Westgate Ave.  BR2-4346 PPosite 


Canadian Sales Representative — Charles Albert Smith Utd. 
356 Eastern Ave , Toronto 8 » 8307 Royden Road, Montreal 8 
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How S5SURE-WAY Package Casers 
Cut Costs, Simplify Cartoning Operations 


“Utilization of your ‘Sure-Way’ Package Caser has reduced our direct labor 
from five people to one,” says E. L. Marschner, Director of Operations, The 
Dromedary Company, Division of National Biscuit Company. 

This kind of cost reduction is not uncommon wherever automatic, high-speed 
(up to 300 packages per minute depending on package size and casing pattern) 
“Sure-Way” Casers have been installed. One operator is all that’s needed, with 
the inherent advantages of reducing labor turnover, and eliminating personnel 
training and substitution problems that frequently characterize manual casing 
operations. 

Check the moderate initial investment. Look at the compactness (80% less 
space in some instances), the near-human performance, versatility, and gentle- 
ness to packages, overwraps and labels. This is the caser that “protects the 
package that protects the product,” with speed, precision and profits. 

Get complete details by writing, or call your nearest FMC representative. 




















{, Exclusive Distributors: 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


© Canning Machinery Division 
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FLEXIBLE—HANDLES VARIETY OF 
PACKAGE SIZES, TOP OR END 
LOADING CARTONS 


General Sales Offices: WESTERN: SAN JOSE, CALIF. «© EASTERN: HOOPESTON, ILL. 


a @ Oe ky : “ 


PARRY ‘meee mh 


> 
Omens 
EDA 


eS 








What case loading pattern do your pack- 
aged products take? Do you use top- 
opening or end-opening cases? Do you 
have more than one package size or 
case pattern to handle on one machine? 
Sketched above are only four of dozens 
of possibilities. Our packaging engineers 
will welcome the opportunity of reviewing 
your problems and making recommenda- 
tions. It will be helpful if complete infor- 
mation is supplied with inquiry. No obli- 
gation, of course. 


Write for fully descriptive 
Bulletin No. CMD 601-W 


: food, regulations 
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grain, livestock, meats, poultry 
and poultry products, and 
rabbits. 

Cranberries: Standards for 
the fresh product for proc. 
essing took effect recently, 
and provide for one grade US 
No. 1. To meet requirements, 
the product must, within reg. 
sonable tolerances, be clean, 
mature, firm and _ unspoiled, 
fairly well colored, and not 
less than 9/32 inch in diam. 
eter. Tolerance for Black Rot 
has been changed from 1.0% 
to 0.5%. 

Orange juice: Proposed 
amendments for grades of the 
concentrated product for man- 
ufacturing would change the 
scope of standards to cover 
products of 20 degrees Brix 
value and more, instead of 
41.5 degrees. Brix-acid ratio of 
grade A would be raised from 
18 to 1 up to 24 to 1. Quality 
factors would be determined 
after reconstituting the juice 
to between 11.7 and 12.7 de- 
grees Brix. 

Frozen strawberries: Pro- 
posed amendment would allow 
slightly more defects in grade 
C than in grade B. The defect 
tolerance in both grades is the 
same in the current standards. 
Views and comments are due 
by Dec. 9, 1957. 

Pesticides: A proposed 
amendment to regulations 
would provide that a pesticide 
is misbranded if its label 
carries “any statement direct- 
ly or indirectly implying that 
an economic poison or device, 
or any ingredient or constitu- 
ent element thereof, or com- 
bination of ingredients, is rec- 
ommended or endorsed by an 
agency of the Federal Gov- 
ernment.” Officials report that 
labels on some commercial 
pesticides bear such claims 4 
“Formula Recommended by 
the US Department of Agri- 
culture,” etc. Such claims, say 


















































the officials, have been inter- ; 


preted to mean the product 
itself is endorsed by the 
USDA. 













For more information on prod- 
uct at right, circle 5594... 
see information request bl 
opposite last page. 
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sets a man to thinking! 


avor Improvement, New Products, Product Development—what 
ould have given for that kind of help when I started this business. 


me to think of it an outside evaluation of flavor might be a 
rt move for us. Then if our product has become a little 
fashioned, we will find it out before decreasing sales tell us. 


uess we should check with them on Product Development, 
e-Appeal, New Product Suggestions, too. We’ve known the Stange 
e for years so—like they suggest—perhaps we'd...better check 


h Stange and be sure: 


p>WM.J.STANGE CO., Manufacturers of 
sonings and Food Colors, extends to the 
nd Industry a three-fold service involving 
vor and Color Improvement—Product De- 
ppment—New Product Suggestions. Any 
ll three services are available through a 
ige representative or by letter. 


better check with 


i STANGE 


ui 


Fi and be sure 


eee CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
ANT — PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
P90 12, Il Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 


MEXICO: Stange-Pesa, S. A.— Mexico City 
titho in U.S.A. 








‘executive’ size of 


FOOD PROCESSING magazin 







moved 

» new | 

Have you noticed? . . . the past five issues of Foop ae ; 

Processinc have been different! Lay this copy cupyin 
on top an earlier issue of FP (any issue before June) sift, o 

© witha 






... compare them. Hold the new issue in your hands 
... Slip it into your brief case. It “fits”... 

it invites easy reading. This is the sixth consecutive 
issue to appear in the new “Executive Size”... 
designed for busiest-of-all food processing executives. 
It named itself... the “Executive Size”... 


Nineteen years ago Putman Publishing Company created 

















the design for business magazines known as “King Size”... C. W. K 
bringing theretofore unknown visibility and ihe ol 
greater effectiveness in editorial presentation (yes, the cor 
for advertising too). Scores of other magazines ously 9 
adopted this format, and use it today. . de 
Now, the “Executive Size” brings you new advantages as Dairy. 
well as retaining the best of the old. : 
Leaf anywhere through the magazine . . . editorial material a 
everywhere . . . front and back. No solid sections of a 
advertising pages . . . newspaper-width editorial columns 4 — 
invites easy reading throughout. 4 
We think you'll find the new “Executive Size” of Foop : The | 
; $2,000,01 
PROcESSING easier to read, more interesting. ge 
But what do you think? Our first interest is in the © of Sara 
reaction of our readers . . . and we'll welcome F: . m wi 
, tire 
any comments you’ll care to make. sb deep. 










food processing 
PUTMAN PUBLISHING COMPANY 


111 E. DELAWARE PLACE, CHICAGO 11, Ilt 
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Campbell Soup Co. has 
moved its general offices to 
new quarters on a 14-acre 
site in Camden, N. J. The 
new two-story structure, oc- 
cupying more than 136,000 sq 
ft, is of reinforced concrete 
with an exterior of face-brick 


Charles W. 
Kaufman has 
been appointed 
director of re- 
search for Na- 
tional Dairy 
Products Corp., 
C. W. Kaufman tO coordinate 

research activi- 
ties of various divisions of 
the corporation. He was previ- 
ously vice president and di- 
rector of research for Kraft 
Foods, a division of National 
Dairy. 





Richard M. Lawrence has 
been named research project 
analyst of A. E. Staley Mfg. 
Co, Decatur, Ill. 


The construction of a new 
$2,000,000 bakery plant has 
been announced by Kitchens 
of Sara Lee, Inc., Chicago. The 
firm will consolidate its en- 


and marble, and is air-con- 
ditioned throughout. Space 
previously occupied by about 
700 of ‘the general office staff 
will be used to relieve crowded 
conditions at the .Camden 
plant office and for additional 
research facilities. ' 


Kellogg Co. has taken an 
option on a 17-acre plant site 
in Memphis, Tenn. Plans for 
the building, which will be a 
complete manufacturing unit, 
are under way. It will be a 
one-level, compact structure. 
Ground is expected to be 
broken in November. 


American Molasses Co., 
New York City, has appointed 
Harold F. Saufley vice presi- 
dent in charge of raw sugar 
and molasses operations, 
Frank E. Trager general in- 
dustrial sales manager, and 
John G. Schuettinger assist- 
ant vice president, plant plan- 
ning and development. 


a research laboratory and an 
experimental bakery for de- 
velopment of new products. 
The building has been de- 
signed for future expansion 


How a Clayton STEAM GENERATOR 


“WE WERE FACED WITH AN OBSOLETE 
CENTRAL BOILER ROOM AND 
DETERIORATING TRANSMISSION LINES” 


This well known chemical company had a 
sprawling plant with long transmission lines and 
condensation problems. Fluctuating steam 
needs throughout the plant made steam produc- 
tion a problem. The ordinary boiler had to be 
kept at full pressure all day... fired all night. 
Seven Clayton Generators stragetically located 
now provide just the right amount of steam— 
when and where needed. They are shut down 
at night. These seven Clayton generators 
installed cost less than the cost-of new trans- 
mission lines. 





“OUR STEAM NEEDS FLUCTUATED 
CONTINUOUSLY. WE DIDN'T NEED 
COSTLY FULL TIME STEAM!” 


This small metal working plant had a boiler that 
required a 24-hour fire and a man to watch it. 
Steam requirements fluctuated considerably 
wasting both fuel and steam. A Clayton 
replaced this obsolete boiler to produce only 
the right amount of steam when needed... auto- 
matically. Since it's fired only for the shift, fuel 
savings are considerable and a full time man is 
not required. 








SOLVED 
THREE 


different 
STEAM 
PROBLEMS! 


These actual case histories 
represent only a few of the 
reasons why smart business 
men buy Clayton Steam 
Generators. Basically the 
story is more steam at less 
cost in only one fourth the 
space occupied by ordinary 
steam boilers. They cost less 
to install too...no stacks to 
erect, no walls to knock out, 
lower rigging expense and 
lower hauling costs. The 
secret of Clayton’s higher 
efficiency is controlled circu- 
lation—no space consuming 
straight tubes, but instead, a 
principle of using a coil with- 
out fired vessels... easier to 
operate and maintain. From 
a cold start, Claytons pro- 
duce steam in 3 minutes. Let 
a Clayton representative give 
you the complete facts. 





“iT WAS HOPELESS! WE NEEDED 
MORE STEAM AND WE DIDN'T 
HAVE ROOM FOR IT!” 


Here was a well known beverage syrup com- 
pony located in “midtown” squeezed in 
between buildings on all sides. To meet its addi- 
tional steam needs, it went in only one direction 
...up! Since a Clayton produces the same 
amount of steam in only one fourth the space 
and weighs only a fraction as much as an ordi- 
nary boiler, it was relatively simple to put two 
Clayton steam generators on the roof! The 
installation was quick and inexpensive. 





ren Rete ee one eee comes ee meme cere emates cone 
, ! lon 1 
tire production in the new up to twice original capacity. | MANUFACTURING COMPANY 

Sirs: 

! Please send us more information on Clayton Steam 
oe. 
' 
| 
| 
| 


bakery, and will also include Opening date is fall 1958. 




















EXCLUSIVE! 


Compare Clayton's 
5-year published 
coil warranty cov- 
ering material and 






Name 
Company 
Address 
City. 
We use steam for 























Zone ___.. State 


















Send to: Clayton Manufacturing 
403 N. Temple City Bivd. 
El Monte, California 
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ANGELUS 


CAN CLOSING MACHINES 
























Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

— LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


HGELWS 



















Sanitary Can Machine Company 
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James Bingham, left, has 
been named plant manager 
for Chun King Sales, Duluth, 
Minn., plant, and Kelly 
Cardiff, right, has been ad- 
vanced to plant superintendent. 


The Glidden Co., Cleveland, 
has begun construction of a° 
$4,000,000 edible protein plant 
at Indianapolis, Ind. The plant 
will provide facilities for com- 
mercial production of this im- 
portant soybean derivative 
which will be marketed under 
the registered trademark, 
“Promine”. 


Dr. Bruce H. Morgan has 
joined the Metals Division, re- 
search and development de- 
partment of Continental Can 
Co. He resigned as a member 
of the radiation preservation 
of foods project at the QM 
Food and Container Institute 
to take his new post. 


Albert Schwill & Co., Inc., 
Chicago, has adopted a new 
trademark. Archie Gall, vice 
president of the firm, left, 
presents the new design to 
Fred Raraty, president, cen- 





ter, and Thomas Nelligan, ex- 
ecutive vice president. The 
trademark was created joint- 
ly by Art Arthur Studio, Chi- 
cago, and by the malting firm’s 
top executives. 








FILL 
YOUR PRODUCT 
CONTAINERS TO 

EXACT LEVEL 
DESIRED 
















with the new 
Curtiss-Wright 
CORRECT FILL 


MONITOR 


Now you can assure your customer 
complete uniformity of product 
quantity in each container. There 
need be no uncertainty as to whether 
the consumer gets too much or too 
little. 


The Curtiss-Wright Correct Fill 
Monitor scans the fast moving 
packages on the production line and 
accurately determines whether the 
level of the liquid or free-flowing 
solid is above or below the pre- 
scribed amount. If the package is 
not filled EXACTLY to the desired 
level, the container is automatically 
ejected from the line. 


This rapid electronic inspection is 
made possible by a tiny amount of 
controlled radiation, in conjunction 
with a detection tube. It is a posi- 
tive, low cost way to check the filling 
of your packages and find the mis- 
fills instantly . . . has many advan- 
tages over other methods. Write for 
detailed literature. 






INDUSTRIAL CONTROL SALES 
a 


ELECTRONICS DIVISION ~ 





eT 


CORPORATION + CARLSTADT. N 





5597 on Reader Service Slip 













FOOD PROCESSING 












Highly accurate 


WU 
ANALYSIS 


in a few minutes 


DIETERT- DETROIT 
MOISTURE TELLERS 


ree ey 
the amount o 
moisture in any 
material ms ‘ pe 

ular, liquid or 
Soitiqnid Con- 
trol raw material 
costs. Control 
quality and costs 
in the processing 
of foodstuffs, fi- 
bres, tobacco, 
chemicals, soaps, 
and many other 
materials. Easily 
operated without 
involved compu- 
tations! 


12 PAGE CATALOG 


Mog? 


CATALOG NUMBER SL-1 sent 
without obligation. Lists various 
models to suit material tobe tested 
for moisture. Includes data on 
Dietert-Detroit drying ovens, 
speed desiccators, etc. 


HARRY W. DIETERT CO. 


CONTROL EQUIPMENT 


9330 ROSELAWN DETROIT 4, MICH. 


Send me Moisture Testing Catalog SL-1 
NAME 

COMPANY 

ADDRESS. 

City. STATE 
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General Mills, Inc., Min- 
neapolis, is introducing a ma- 
jor packaging change for its 
complete line of institutional 
baking mixes. Charles H. Bell, 
left, president, views with ap- 
proval as Ralph Gaylord, gen- 
eral manager of the firm’s In- 
stitutional Products Division, 


demonstrates the “easy open- 
er” feature of the new pack- 
age. The grey and red car- 
ton package, replacing the or- 
iginal paper bag, features the 
official General Mills symbol 
and the brand name and re- 
tains the familiar diamond. 


Holman R. 
Cloud has been 
elected execu- 
tive vice presi- 
dent of Minute 
Maid Corp., in 
a newly created 
position. A di- 
rector since 
1945, he had 
previously been 
vice president in charge of 
Florida operations. Minute 
Maid also elected three new 
directors: Daniel Draper, con- 
troller, also elected vice presi- 
dent; Ben Hill Griffin, mem- 
ber of the Florida legislature; 
and Hamilton Stone, vice 
president in charge of sales. 


H. R. Cloud 


Clarence L. Van _ Schaick, 
formerly president of Dixie 
Cup Co., has been elected a 
vice president of American 
Can Co., in charge of Dixie 
operations. 


Appointment of Hector Zuc- 
chino, formerly with General 
Foods, as research director is 
announced by the Bakery 
Division of H. C. Brill Co., 
Inc., Newark, N.J. 


Y THE NEW PROCESS EMPLOYS THE 


1. 


Direct extraction of fresh California 
paprika peppers, 


. Grown in our own fields, on the Oxnard 


Plain, 


. Harvested at the peak of perfection 


for high color. 


. In anew, modern plant using low 


temperatures and high vacuum. 


THE NEW PROCESS OFFERS 


. Astandardized color of, 

. Proven stability, which is 

. Free from sediment. 

. Anatural food color. 

. 40,000 color units for the normal trade. 
. 80,000 units or higher for buyers who 


require unusually high color content. 


Address inquiries to: 


VAN TIO YIN Sean ag 


~ 


> oi _ 
- 


FROZEN FOODS, INC 


P.O. BOX 752, OXNARD, CALIFORNIA 
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if these customers 
are happy...your 
business is, too! 


Sustane BHA 
cuts down 
rancidity returns 
and customer 
dissatisfaction 








® PUTYLATED HYDROXYANSOE 


Tastereo.soenririe? 


‘Sistema Bit 
| 





® 
,98 





Your product must please two people... 
your dealer, who buys from you . . . and the 
housewife, who buys from him. 

So don’t let rancidity spoil this happy 
picture. You insure repeat business when 
you protect your product from rancidity 
with the potent, carry-through antioxidant, 
butylated hydroxyanisole Sustane BHA. 

Sustane BHA now comes to you in a new, 
more soluble, easier-to-use tablet form, 
packed in-an exclusive new can for purity, 
protection, easier storage, easier handling. 

If you’d like help with your specific oxida- 
tion problems, please write us or call us. 
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EXPANSIONS—. 
fp MERGERS 


Stevens Candy Kitchens, 
Inc., Chicago, has announced 
formation of Martha Washing- 
ton Candy Kitchens, Inc., to 
make and market a full line 
of quality candies. Stevens 
recently acquired all rights to 
the Martha Washington name, 


related trademarks, formulas, 


and good will from Dutch 
Mill Candy Co., of Chicago. 


Consolidated Foods Corp. 
has merged Consolidated Food 
Processors, Inc., a canning 
and _ processing subsidiary, 
with Monarch Finer Foods, a 
Consolidated distributing divi- 
sion, to form a new, integrated 
unit to be known as Mon-, 
arch Foods, Canners andi 
Processors. President .of the 
new organization is.H. E. 
Woodford, formerly president 
of Consolidated Food _Proc-' 
essors, who is also a member 
of the board of directors and’ 
executive committee of Con- 
solidated Foods Corp. 


Angostura - Wuppermann 
Corp. has begun construction 
of a 22,000 sq ft bottling and 
distribution plant in Elmhurst, 
Queens, N.Y. Completely 
equipped air-conditioned 
kitchen test facilities will be 
included, in line with the 
growing use of Angostura bit- 
ters as a liquid flavoring agent. 


Harrison Coffee Corp. of 
Paterson, N. J., recently ex- 
tended their working area to 
a total of 65,000 sq ft, and are 
setting up processing equip- 
ment to increase production 
by 12,000 to 13,000 pounds of 
instant coffee per day. 


Stockholders of The Dobeck- 
mun Co., Cleveland, have ap- 
proved merging the firm with 
The Dow Chemical Co. Under 
merger terms, assets and busi- 
ness of Dobeckmun have been 
transferred to Dow, and the 
latter has assumed all Dobeck- 
mun liabilities. As of Septem- 
ber 1, Dobeckmun became ' 
known as The Dobeckmun 
Co., a division of The Dow 
Chemical Co. 





VIBRATOR 





The racket caused by conventional 
electric vibrators can drive a man 
out of his mind. So why torture 
yourself and your employees. . .solve 
the problem with the new silent 
Cleveland Electric Vibrators? 


These new vibrators operate on 
the eccentric-weight principal—they 
make no more noise than an electric 
motor. 


For detailed information, write for 
our new Electric Vibrator Catalog. 





TM  ~, 
v 2 3 


Pneumatic and electric vibrators for 
your every need. 


A THE 


me tase Ly 
MET VL 


COMPANY 


2818 Clinton Ave. * Cleveland 13, Ohio 
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The Dodge & Olcott Inc., 
Achievement Award for 1957 


has been divided between 
two nominees. Presentations 
were made by Henry D. Tefft, 
Award chairman, and Direc- 
tor of the Department of 
Packinghouse Practice of the 
American Meat Institute at 
that organization’s convention 
on September 23. Duplicate 
gold medals were presented to 





Trade Associations-Colleges 
Technical Societies 





Laurence W. Murphy (photo 
left) of George A. Hormel & 
Co., and Leonard T. Force 


(photo right) of Canada 
Packers, Toronto. The award 
of $1000 was divided equally. 
Mr. Murphy’s entry was for 
the method of sticking non- 
shackled immobilized hogs, 
while Mr. Force received his 
award for the “ ‘Can-Pak’ Beef 
Dressing on Rail System”. . 





Four California junior col- 
leges are preparing to enroll 
students in agri-business 
courses, designed for com- 
bined siudies in agriculture 
and business education. Fall 
courses are now being given 
at Mt. San Antonio College, 
Pomona; Bakersfield College; 
Modesto Junior College; and 
Shasta College, Redding. It is 
foreseen that graduates in 
these courses will be fitted to 
fill jobs now open in expand- 
ing agricultural businesses. 


% 


inois Insti- 
tutte of Food 
Technology has 


announced ap- 
pointment of Dr. 
John H. Litch- 
field as assistant 
professor of food 
technology. He 
comes to IIT 
from Swift & Co., where 
he was a research food tech- 
nologist. He has worked for 
the Searle Food Corp., and 
was food advisor to the major 
Commands in the US Army 
both here and in Germany 
from 1950-53. He also has been 
&@ special food engineering in- 
structor at IIT. 





J. H. Litchfield 
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Research and Development 
Associates of QM Food & 
Container Institute elected 
Dr. J. H. McGlumphy as a 
member of the Board of Di- 
rectors. Dr. McGlumphy is 
vice-president of van Amerin- 
gen-Haebler, Inc., in charge 
of the Alva Flavor Div. 


American Association of 
Candy _ Technologists § an- 
nounces election of Otto H. 
Windt of E. J. Brach & Sons, 
Chicago, to serve a _ second 
term as president. All other 
officers were also re-elected. 
Winning posts as Councillors- 
at-large for terms to expire 
June, 1959, are: Clifford Clay, 
consultant, Wynnewood, Pa., 
Ernest Peakes, New England 
Confectionery Co., Cambridge, 
Mass., and John W. Vassos, 
Stephen F. Whitman & Son, 
Philadelphia, Pa. 


M. D. McVay, assistant vice 
president for vegetable oil of 
Cargill, Inc., has been elected 
chairman of the board of the 
National Soybean Processors 
Association at the organiza- 
tion’s recent meeting. He has 
been a director since 1952. 


- STAYS ‘TOUGH 


AT. SUB-ZERO TEMPERATURES 


Ace Parian .. . odorless, tasteless, rigid 
polyethylene. Best chemical resistance of 
any plastic at room temp. except to acetic 
acid. Excellent impact strength at sub- 


zero temp. Rigid pipe 14” to 2”. Bul. 351, 


a ce ees 7 


FE-TIME 
ACID STORAGE TANKS 


‘Rubber-lined by ACE 
2-layer system 


Economical, universal protection 
against all alkalis, metallic salts, 
practically all inorganic acids, 
hydrochloric acid any strengt 
rs “gulphuric to 50%, nitric to 
20%, phosphoric to 75%. 
Good to 160 deg. F.... 
sometimes higher. Soft 
rubber interlayer aids 
shock resistance, 


ACE 


"WAM"... THE FINEST 
Non-metallic Acid Pump 


On job after job, this 80-gpm. centrifugal 
pump has earned highest praise. Hard 
rubber casing and impeller, Hastelloy 
C shaft. Handles nearly all corrosives. 
Mechanically simple, trouble-free. Bulle- 
tin CE-55. Larger ACE. pumps available. 


Seeeeececeen ew eeeecea 
¥ 


F processing equipment ‘of-rubber and plastics 


























F,0 


NEED SPECIAL FITTINGS, 
COVERS, TANKS, PARTS? 


If you want life-time corrosion protece 
tion for special parts needed in quantity 
... we may save for you by molding them 
of Ace hard rubber or plastics to your 
most exacting requirements. Our facili- 
ties among world’s largest. Ask for 
recommendations. 






AMERICAN HARD RUBBER COMPANY 
DIVISION OF AMERACE CORPORATION 
Ace Road © Butler, New Jersey 
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CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


iS 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
Pe ae 
TO GIVE 
LONG YEARS OF 
PEAK PERFORMANCE 
vs 
LOW MAINTENANCE 


LEE METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 
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Air Conditioning & Refrig- 
eration Exposition, scheduled 
for the middle of this month 
at Chicago’s International 
Amphitheatre (see Conven- 
tions and Exhibits, page 23) 
will feature displays of over 25 
companies. Industrial refrig- 
eration systems designed to 
meet new requirements in the 
food field will be emphasized. 
Six associations will hold 
meetings at the time of the 
show. These include Ameri- 
can Society of Refrigeration 
Engineers and the National 
Warm Air Heating and Air 
Conditioning Society. 


Homer R. Da- 
vison has been 
elected presi- 
dent of the 
American Meat 
Institute, suc- 
ceeding Wes- 

: ley Harden- 
H. R. Davison bergh, who re- 
tires January 
1, 1958, after serving 18 years 
in that office. Mr. Davison re- 
ceived his BS degree in 
agriculture from the Uni- 
versity of Illinois. He be- 
came livestock commissioner 
of the Chicago Live Stock 
Exchange after graduation. 
Four years later, he joined 
the Institute as director of 
association management and 
subsequently rose to vice 
president. George Stark, pres- 
ident of Stark, Wetzel & Co., 
Inc., Indianapolis, Ind., was 
elected chairman of the board, 
succeeding J. Morrell Foster 
of John Morrell & Co. 


Exposition of the Chemical 
Industries will return to New 
York City after an absence of 
6 years. This 26th annual 
showing will feature more 
than 500 exhibitors, occupy- 
ing all four floors of the Coli- 
seum, and is expected to draw 
between 35,000 and 40,000 
visitors. 


C. L. Rumberger, vice pres- 
ident of the research and 
quality control division of H. 
J. Heinz Co., has been re- 
elected vice president in 
charge of the packaging divi- 
sion of American Management 
Association. 


Save the high costs of too much or too 
little moisture. Measure moisture content 
quickly, economically with Granular 
Moisture Register GS—insure product 
uniformity and quality! 


1 minute test! N 


Accurate readings t 


Um alec ee 


eae 


Guaranteed accuracy on these products! 


Starches ° Flours 
Meals * Sugars * Feeds 
Coffee * Yeast * Baking Mixes 
Vegetable Oil Products * Cereals 
Dry Grains * Dried Eggs 
Dehydrated Foods * Walnuts 
Parmesan Cheese 


r- 


Moisture Register Co., | 
Dept. FP, 910, Alhambra, Calif. 


(0 We are interested in 2 weeks free trial 
offer. Send additional information regarding | 
Model G5. 
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RWG) conventions 
Eo and exhibits 
w reo 


Nov. 11-14. American Bottlers 
of Carbonated Beverages, 
annual convention and ex- 
position, National Guard 
Armory, Washington, D. C. 

Nov. 11-15. National Hotel 
Exposition, featuring culi- 
nary art salon. 

Nov. 11-15. Grocery Mfrs. of 
America, Waldorf-Astoria, 
New York City. 

Nov. 14-16. American Society 
of Refrigeration Engineers. 
Semiannual meeting, Shore- 
land Hotel, Chicago, Il. 

Nov. 18-21. Air-Conditioning 
and Refrigeration Industries 
10th Exposition, Interna- 
tional Amphitheatre, Chi- 
cago, Ill. 

Dec. 2-6. Exposition of the 
Chemical Industries, Coli- 
seum, New York City. 

Dec, 4-6. Tri-State Packers 
Assn., Lord Baltimore Hotel, 
Baltimore, Md. 

Dec. 14. National Food Bro- 
kers Assn. Convention and 
National Food Sales Con- 
ference, Chicago, IIl. 

Dec. 26-31. American Associa- 
tion for Advancement of 
Science, annual meeting, 
Indianapolis, Ind. 

Jan, 20-23. National Canners 
Assn. and Canning Machin- 
ery Supplies Assn., includ- 
ing CM&SA exhibit of can- 
ning and freezing machinery, 
supplies and services, Jan. 
18-22, Convention Hall, At- 
lantic City, N. J. 

Feb, 14-16. Institute of Amer- 
ican Poultry Industries, Fact 
Finding Conference and Ex- 
Position, Municipal Audi- 
torium, Kansas City, Mo. 

Mar. 2-5. National Association 
of Frozen Food Packers, 
Conrad Hilton Hotel, Chi- 
cago, Ill. 

Mar. 3-16. American Society 
of Bakery Engineers, 1958 
annual meeting, Edgewater 
Beach Hotel, Chicago, Ill. 

Mar 10-13. American Ware- 
housemen’s Assn. 67th an- 
nual convention, Adolphus 
Hotel, Dallas, Texas. 

Mar, 25-28, Package Machin- 
ery & Materials Exposition, 
Convention Hall, Atlantic 
City, N. J. 
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Things to come... 


with |GLYCERINE | 


‘‘Auto-mersion”" freezing may go to sea 


Glycerine in immersion freezing processes can pro- 
vide important advantages for fast automatic freez- 
ing. Adapted to commerical fishing vessels, such 
“automersion” may well enable the fisherman to 
preserve fish within minutes of the time of catch. 

The ideal refrigerant liquid in such a process is 
one based on Glycerine—with its unique combina- 
tion of low freezing point and nontoxic properties 
in solution. The unwrapped products can pass di- 
rectly through the refrigerant, will emerge sepa- 
rately frozen, will not fuse into a solid mass. Salt 
or other acceptable additives may give extra pre- 
serving power to the freeze solution. 

Glycerine has already been applied in solutions 
for freezing by direct contact, experimentally here 
—commercially abroad. In other types of food ap- 
plications its acceptability has long been a matter 
of record. : 


Glycerine’s usefulness continues to grow. Stable 
in price, dependable in supply, Glycerine offers 
processors a unique balance of properties: it is 
hygroscopic, nontoxic, stable, nonvolatile, with 
excellent solvent power and agreeable taste. New 
applications for Glycerine are extending its use in 
foods, pharmaceuticals, coatings, packaging and 
many other fields. For a useful 20-page booklet, 
“Glycerine Properties and Uses”, write to: 


Glycerine Producers’ 


Association 
295 Madison Avenue, New York 17, N. Y. 


Milling Tis te plese of GUycening 
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The visible 
sign of 
: quality... 


¢ 


L. the mind of the consumer brilliant clarity, for many food prod- 
ucts, is inseparably linked with high quality...the point is so well 
established as to need no discussion. To gain this sparkling clarity, 
which may require the removal of unwanted solids even down in the 
colloidal and bacterial size range, Dicalite Filteraids have no superior 
...a fact established in many impartial laboratory tests and in the daily 
experience of leading producers in the food, sugar and feverage fields. 

Since there are 8 Dicalite Filteraids, differing in particle size and 
range, practically any liquid can be filtered to desired clarity at economi- 
cally fast flowrates. Since Dicalite is processed from highest - grade dia- 
tomite, it is both physically and chemically stable... it is sterilized in 
processing, and cannot affect characteristic flavor or aroma. 

Brilliant clarity—stability of finished product—lowest filtration cost 
...these are the reasons why many processors have selected Dicalite 
Filteraids for all their processing. 


Write for Information. 


if Cal “We 
DIATOMACEOUS MATERIALS 
Dicalite Division,Great Lakes Carbon Corp., 612 S. Flower St.,Los Angeles 17, Calif. 
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Technically trained — 
Petri offers wine industry 
new ideas 


Louis Petri is no stranger 
to the production side of 
the wine business. A native 
of San Francisco, he 
stepped into the family 
wine business in 1935 after 
convincing his father, 
Angelo, that he was better 
suited for commerce than 
for medicine. Petri had 
been attending medical 
school at St. Louis Univer- 
sity, following 3% years of 
work as a chemistry major 
at the University of Cali- 
fornia. 

Despite his father’s skep- 
ticism, which led him to 
start Louis on his career as 
a $75/mo barrel washer, 
Petri soon proved himself. 
He returned to the Univer- 
sity of California for a 
course in wine-making 
under Dr. W. V. Cruess. 

In 1938 he was named 
General Manager of the 
Petri Wine Co., nucleus for 
his present United Vintners 
organization. During this 
period, he introduced wind 
machines, such as are used 
by citrus growers, for use 
in vineyards to prevent 
frost damage. He was one 
of the first large-scale users 
of bentonite as a fining 
agent, and was first to 
apply aluminum roll-on 
screw caps in large-scale 
wine bottling. 

In 1944, he was named 
president of the Petri Wine 
Company. His background 
in chemistry and wine 
technology formed the basis 
for planning of the new, 
recently launched wine 
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An exclusive interview with 
the president of United Vintners by 
Karl Robe, Associate Editor 


Louis Petri, who has made United Vintners 


the largest wine seller in the U. S., has 


launched a 2!/2 million gallon wine ship 


and just gained control of S&W 


Foods to become a 


NEW FOOD INDUSTRY TYCOON 


The wine business knows 
Louis Petri as a “wheeler-deal- 
er’. Inside of 20 years, he has 
brought his Petri Wine Co. from 
$1,900,000 sales (in 1938) to its 
present No. 1 position, with wine 


~sales last year of $40 million. He 
-did this by diverse means: 


branching from strictly bulk 
Sales into marketing his own 
Petri brand; building up a top- 
notch distribution. system; and 
buying up, successively, a num- 
ber of small and large wineries, 
topped off in 1953 by the “spur- 
of-the-moment” purchase of the 
Italian Swiss Colony Winery for 
$16° million. 

United Vintners, Inc., produces 
and markets almost one fourth 
of all wines sold in the US (22% 
last count). In fact, his new wine 
ship, the Angelo Petri will hold 
almost 2% of the total wine con- 
sumed yearly in the United 
States. 

Now that his wine ship is 
successfully on the high seas, he 

more time to devote to his 
newest acquisition. He has re- 
cently branched out into the food 
field, with his successful control 
fight for S&W Fine Foods, a 
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$57 million West Coast food 
packer. S&W has a complete line 
of canned fruits, vegetables, 
juices and nectars, coffee, shelled 
and in-shell nuts, sea foods, rice, 
jams and jellies, olives and 
pickles, spices and condiments, 
maraschino cherries, dried glacé 
fruits, and other specialties, along 
with a diet food line. They are 
also makers of a unique “Liq- 
uid Apple” juice product which 
is trade marked and produced 
by an exclusive process to retain 


the natural opaque appearance: 


of the fruit. Essentially, it is an 
apple nectar made from pulped 
Gravenstein apples. 

Except for a citrus plant at 
Bradenton, Fla., packing opera- 
tions are all located on the West 


Coast. Distribution is handled’ 
primarily through their own. 


warehouse system and _ sales 
force in major cities throughout 
the US. 

Like many “tycoons”, Petri 
doesn’t always reveal his next 
move in advance. In the true 
spirit of the pioneer, he con- 
fesses that he sometimes does 
not even know himself what 
opportunity may lie ahead to be 
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LOUIS PETRI, President, United Vintners, Inc. 


seized. Whatever the future may 
hold, however, some of his past 
business transactions make it 
certain that some impressive 
changes will be made, both in 
S&W and toward future acquisi- 
tions. 


Makes quick management 
decisions 


When it comes to making far- 
reaching management decisions, 
Petri moves fast. The $16 million 
Italian Swiss deal was concluded 
just four days after he learned 
the company was for sale... 
even though he was flat on his 


back in a hospital at the time. 


Under his leadership, bulk 
wine production was changed to 
bottling under his own label, a 
bold step that has paid off well. 
United Vintners now has one of 
the strongest distribution systems 
in the country. One of his first 
business coups was selling Safe- 
way all of their wines, which had 
previously been bought on the 
open market. 

In a_ revolutionary business 
transaction, he was able to or- 
ganize 1200 grape growers into 





a co-op, agreeing to take their 
entire output. He even sold them 
two of his wineries at Madera 
and Excalon, Calif., thus being 
assured of a continuous supply 
of grapes. 

The possibilities for applying 
to S&W Fine Foods the distri- 
bution and expansion know-how 
learned by Petri in making 
United Vintners the number one 
factor in the wine business makes 
for interesting speculation. S&W 
is a solid business; built on qual- 
ity since the turn of the century. 
They have sizable cash reserves, 
accumulated by a financially 
conservative management. 


Why Petri acquired S&W control 


When. asked about the acqui- — 


sition of S&W, Louis Petri told 
FOOD PROCESSING: “We 
bought control because it looked 
like a good investment. We were 
looking for equities as part of 
our diversification project, and 
S&W looked good. They have a 
national distribution pattern, al- 
though it is somewhat spotty. 
Distribution is maintained at 

(Continued on page 28) 


S. $. Angelo Petri... 


FIRST U.S. 
WINE/FOOD SHIP 


Carrying 2,412,185 gallons of wine 
or other edible liquids, 

vessel is expected to save $2 
million annually for United Vintners 





Six of the 26 wine tanks in::4e the ANGELO PETRI are shown while ship was 
under construction. Ligh:.plates are stainless-clad interior walls of tanks. 
Cofferdam construction atound and beneath each tank shows how all bracing 


is external. Bow of ship is upper right 
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S liding down the ways in mid- 
September, the first wine ship to 
fly the American flag entered the 
food transport service by loading 
a cargo of wine at Port of Stock- 
ton, Calif., for delivery 17 days 
later to the East Coast. Owned 


by United Vintners, Inc., San. 
Francisco, the sleek, white food 
ship holds 2,412,185 gal of wine 
or other edible liquids. With a 
Class A marine hauling rating, 
the Angelo Petri will carry car- 
gos of edibles such as liquid sug- 





ar, beverage alcohol, molasses, 
oils, and other such food and al- 
lied products as are available for 
haul. 

Wine and other liquid foods 
are hermetically sealed for ship- 
ment in 26 big stainless steel 





tanks, ranging from 31,000 gal # 
211,000 gal capacity. Tanks a 
superbly sanitary. There are ™ 
cross-braces of any kind insi 

them. In effect, each tank is “su 
pended” in the hold of the ship, 
surrounded on all sides by a 
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ter-tight cofferdam arrangement 
which holds the tanks 3 to 5 ft 
away from each other and from 
the sides of the ship. All bracing 
is thus external to the tanks. All 
corners inside the tanks, even 
the complex intersections, are 
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rounded on a 9 in radius, and 
surfaces are ground and polished 
to smoothness. 


Tanks clad with 316 SS 


Of special interest to food 
processors is use of type 316 


stainless clad steel for the walls. 
This highly specialized composite 
plate consists of a thin layer of 
stainless, rolled onto a heavy 
structural base of mild steel. This 
type cladding is used for larger 
installations where _ structural 


strength or pressure resistance 
is necessary, plus the corrosion 
resistance of the cladding ma- 
terial. While the maximum thick- 
ness of stainless used was only 
10% of the thickness of tank 


(Continued on next page) 
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‘WINE/FOOD SHIP— 


(Continued from preceding page) 
plate, its use in the Angelo Petri 


added more than $1 million to 


the total cost of the ship. 


Cathodic protection 


Protecting the stern areas of 
the hull, including the rudder 
and propeller, from corrosion, is 
a cathodic protection system. 
System ‘consists of 32 magnesium 
anodes, placed in strategic posi- 
tions on the hull. The installa- 
tion, which will eliminate virtu- 
ally all corrosion in this critical 
area, is designed to last 15 to 16 
months. 


Pumps transfer wine 
from tanks 


All piping, valves, and fittings, 
and contact parts for handling 
the wines are of type 316 solid 
stainless steel. Eleven stainless 
steel, -single-stage centrifugal 
pumps transfer wine out of the 
tanks. Pumps have 100 hp» mo- 
tors, pumping 900 gpm against 
a static plus friction head of 280 
ft. Specially designed, the pumps 
are single stage, double volute 
types. This design offers opera- 


NEW FOOD INDUSTRY 


(Continued from page 25) 


Chicago, New York, St. Louis, 
and other major eastern areas, 
and they have an enviable ex- 
port business. 

“Frankly, we started into this 
phase by initial investigation and 
probing and then found that we 
were too far in to turn around 
and back out. So, we are now in 
the grocery business, and happy 
about it.” 

When asked what plans, if any, 
there were for integrating S&W 
top management duties into the 
United Vintners organization, 
Petri replied: “We are planning 
to expand our executive staff 
here at United Vintners to take 
on the added burden of the ship- 
ping enterprise, and other ex- 
pansions, including the S&W ac- 
quisition. 

“Our wine ship has been cer- 
tified for Class A shipping, which 
includes the handling of high- 
proof alcohol, and the like. We 
found that by shipping our own 
wines, we could be our own best 
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tion at maximum hydraulic bal- 
ance regardless of pumping pres- 
sures. All wetted parts can be 
disassembled for steam cleaning 
between cargos in a few minutes. 

The wine discharge pumps are 
located near the bottom of the 
ship, and the motors are on deck 
to conform with naval regula- 
tions. Drive shaft 40 ft long with 
special “spiders” and _ bronze 
bearings center each shaft ‘with- 


TYCOON— 


customer. In spite of this, we will 
still engage only about 30% of 
our round-trip capacity. There- 
fore, 70% of our wine and food 
ship capacity is for sale. Part of 
our new management efforts will 
be to keep this capacity as near- 
ly filled as possible on each trip. 
In this respect, our first outside 
customer was Pacific Vegetable 
Oil Co., San Francisco. They con- 
tracted with us to carry 150,000 
gal of their safflower oil from 
San Francisco to New York. 
“The ultimate aim of a family- 
held company as big as ours, 
when it comes to expanding, is 
public “ownership,” replied Mr. 
Petri when queried on this point. 
Mr. Petri indicated this would 
happen “when the time is right”. 
Based on the past performance 
of Petri, anything can happen. 
With the capital leverage avail- 
able to him through United Vint- 
ners, and his interest in S&W, 
Petri could easily enter into new 
ventures, almost overnight, as he 
has in the past. 4 






in its housing. A total of 141 all- 
stainless diaphragm valves, rang- 
ing from a 6-in size down to a 
l-in size, are used. 


Each pump has separate 
discharge line from ship 


Each pump station has its own 
discharge line to carry wine or 
other liquid directly into the port 
facility, rather than having all 





Major suppliers of equipment and 
material for S.S. ANGELO PETRI: 
Construction and stainless clad 


fabrication: Bethlehem Pacific 
Coast Steel Corp., 20th and Illi- 
nois Sts., San Francisco, Calif. 

Stainless steel cladding for 
tanks: Lukens Steel Co., 73 S. 
First Ave., Coatesville, Pa., and 
Colorado Fuel and Iron Corp., 
Continental Oil Bldg., Denver 2. 

Stainless steel wine-handling 
pumps: Byron Jackson Co., Div. 
of Borg Warner Corp., P. O. Box 
2017, Terminal Annex, Los Ange- 
les 54, Calif. 

Stainless steel pipe fittings: 
Tube Turns, Div. of National 
Cylinder Gas Co., Louisville 1, Ky. 

Stainless steel piping: Trent 
Tube Co., East Troy, Wis. 

Stainless steel diaphragm 
valves: Crane Co., 836 S. Michi- 
gan Ave., Chicago 5, Ill. 

Butterworth System of marine- 
tank cleaning: Butterworth Sys- 
tems, Inc., Bayonne, N. J. 

Vacuum relief valves for tanks: 
Vapor Recovery System Co., 2820 
N. Alameda St., Compton, Calif. 

Cathodic protection system: 
Ets-Hokin & Galvin, 551 Mission 
St., San Francisco, Calif., one of 
four concerns in U.S. licensed to 
use The Dow Chemical Company's 
magnesium anodes. 


One of || stainless steel pumps specially. designed ‘to 
transfer wine out of tanks from S. S. ANGELO PETRI 


Stainless-steel pump impeller and casing. Pumps are 
mechanically sealed. Simply by loosening bolts, pumps 
may easily be disassembled for cleaning 





lines hooked together in a con- 
ventional manifold system. Thus, 
segregation of products in each 
of the 26 tanks is further facili- 
tated, and contamination is pre- 
vented. Each tank drains to one 
end, and collects in a “U” shaped 
sump at bottom for complete 
drainage. Completed wine dis- 
charge system will be fitted to 
blow out all lines with cooled, 
filtered air (after lines are emp- 
tied, or after tanks have been 
filled, to clear the lines of prod- 
uct just loaded or unloaded). 
This avoids condensation of 
product in the inlet-discharge 
lines. 

Tanks are cleaned between 
cargos by a marine cleaning sys- 
tem consisting of rotating jet 
nozzles attached to the end of a 
hose. This apparatus is inserted 
through openings into the tanks. 
Nozzles turn slowly about hori- 
zontal and vertical axes, so that 
their positions change continu- 
ally during each _ revolution. 
Streams of water, detergent, or 
solvent are directed against all 
surfaces at pressures of 175 lbs/ 
sq in, and temperatures to 165° 
—185°F. Entire interior of tank 
can be cleaned without manual 
labor. 

Total cost of the 530 ft long 
ship, which was constructed 
around a 250 ft aft section of a 
T-2 tanker, was $7 million. In 
addition to construction costs, 
another $2 million was spent by 
United Vintners in bulk stor- 
age facilities at Port of Stockton, 
transferring barges, plus the ex- 
tra inventory of wine now 
needed to maintain a pipeline of 
greater magnitude to the East. 4 
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J. E. BULLIS is a native of Fond 
du Lac, Wis. He started working 
in Seattle with Carnation traffic 
department in 1911. He was em- 
ployed in various capacities in 
Washington and Wisconsin, and 
in 1940 was named general pro- 
duction manager of Fresh Milk & 
Ice Cream Division. He was 
elected assistant vice-president, 
fresh milk production, in 1951 


JOHN H. FORSLEW, assistant 
vice-president, engineering, came 
to Carnation in 1944 with 20 
years dairy engineering experi- 
ence. He was assistant chief engi- 
neer when headquarters were in 
Oconomowoc, Wis. Moving to 
Los Angeles in 1947, he was pro- 
moted to chief engineer in 1948. 
He became assistant vice-presi- 
dent in 1955 


DYER GHORMLEY, general pro- 
duction manager, Fresh Milk & 
Ice Cream Division, joined Car- 
nation in 1935 after graduation 
from George Washington Uni- 
versity. Following job as superin- 
tendent of Los Angeles plant, he 
moved to the general office as 
assistant production manager in 
1944. He was named general pro- 
duction manager in 1956 


Start with plant design to fight 
cost squeeze 


J. E. Bullis, Assistant Vice President, 
Carnation Company (Fresh Milk Production) 


John H. Forslew, Assistant Vice President, 


Carnation Company (Engineering) 


Dyer Ghormley, General Production Manager, 


Carnation Fresh Milk Division 


Ser of labor has steadily 
risen over the past few years — 
and is continuing today. Any 
time that engineering and pro- 
duction people do not match this 
rising cost with more efficient 
use of man hours per gallon milk 
produced, we in the dairy busi- 
hess get caught in the squeeze. 

This concept of thinking was 
the basis for planning our new- 
est plant—a combination ice 
cream and fresh milk plant just 
opened in Seattle. In planning 
for new equipment, as well as the 
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plant design, volume was our 
goal: the more a given piece of 
equipment can put out in an 
hour with the same operating 
crew, the better we can control 
the man hours/gal factor. 


Plant design goes beyond 
equipment utilization 


Plant design must go beyond 
equipment utilization, however. 
Production scheduling, if prop- 
erly considered before designing 
a plant, can result in actual op- 


Carnation management built volume flow 


and automatic handling 


into newest ice 


cream and milk plant at Seattle 


erational savings which go on 
and on through the years. One 
example: we have designed our 
neWest plant so that smaller re- 
frigerated space takes care of a 
larger volume of product. 

This we did by designing both 
ends of the production line—the 
producing end and the final truck 
loading operation—so that a 
maximum amount of our volume 
production is “warehoused in the 
truck”, with a minimum being 
held in plant storage. 

Public relations is another im- 
portant phase of modern busi- 


ness. We have a sparkling clean, 
modern plant. We want to show 
it off. To do this most efficiently, 
we have placed a “Hostess 
Room” in a _ strategic location 
between the ice cream and milk 
plant areas. This room, which 
holds up to 100 for banquets, 
meetings of women’s clubs, etc., 
forms an enclosed mezzanine 
with windows at each end. 
Through these windows, visitors 
can observe the entire plant op- 
erations without disturbing pro- 
duction routines. 

(Continued on page 31) 


















Plan 


Exterior view of Carnation Company's Be 
new ultramodern Seattle fresh milk and 
ice cream plant shows tanker receiving Her 


area at left mv 
scripti 
which 
tle pl 
Moder 














Minimizing delay, all trucks (retail, 
wholesale, and relay) are loaded in 
place 


WwW 






Occupying 8840 sq ft, milk processing 
room and equipment in it reflects over- 
all modern design of Carnation's new 
plant 
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View looking down on automatic traffic 
control which holds, combines, and de- 
livers cased milk of respective varieties 
from bottling lines. Here, five cases are 
. moving toward dock, while five more 
await signal from control panel to move » 
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Plant design — — cost squeeze 


Beating the cost-squeeze 


Here is a briefed-down de- 
sription of newest features 
which make the Carnation-Seat- 
tle plant the “World’s Most 


Modern Dairy”. 


Milk-flow valves 
automatically controlled 


Air-operated valves control 
fow of fluid milk in plant from 
central control panel. These 
valves were developed by our 
engineering department, in con- 
junction with the valve and air- 
cylinder suppliers. 





ilk is moved into and out of surge 
anks into processing via push buttons 
on this control panel 


Remote-control sanitary valves 
control the following: 

l. Raw products from 5 stainless 
steel raw products storage 
tanks in ice cream department 
and from liquid sugar and 
corn syrup tanks to a central 

mix weigh tank. A push but- 
ton panel is located at the mix 
weigh tank. From this panel 
we can control all valves and 
pumps controlling flow to the 
mix weigh tank. 

. Flow of milk from the high- 
temperature short-time pas- 
teurizer to four balcony surge 
tanks, and also flow of milk 
from these four surge tanks to 
the individual milk fillers. 

automatic features in- 
Temote control for the 
auing and cooling of batch 
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pasteurizing tanks. These con- 
trols are such that by use of a 
selector switch at the tank the 
operator can change from hot 
water to tower water to chilled 
water. The actual valves and 
piping connections are in ma- 
chinery areas. The only evidence 
of this piping in the processing 
room is the selector switch on 
the stainless steel tank. 


Central room for CIP 


All CIP  (cleaned-in-place) 
piping is cleaned by push-button 
control equipment located in a 
separate, central room. Here, all 
cleaning solutions are made up 
and kept in separate tanks, ready 
for immediate cleaning of any 
operation in the plant the mo- 
ment needed. 

The entire sanitary. piping is 
divided into six circuits. The pip- 
ing is arranged so that all. six 
circuits can be cleaned by re- 
circulation from a central point. 
At this point we have located 
an automatic CIP machine which 
will automatically change from 
the cold water rinse cycle to de- 
tergent, to hot water rinse, to 





Push button CIP cleaning for entire 
plant is handled through this central 
unit. Separate compartments hold solu- 
tions for cleaning any circuit at once 


sterilization. The design is such 
that the relative time of any cy- 
cle can be changed by resetting 
appropriate cams. 


High volume novelty production 


New Vita-Freeze completely 
automatic novelty-making line 
produces 1200 dozen items/hr. 


Materials handling automated 
Plant is so designed that milk 


plant occupies one end of build- 
ing, ice cream plant the other, 





with a central warehouse feed- 
ing both plants. 

All trucks (retail, wholesale, 
and relay) load and unload in 
place. Once ,a truck has returned 
from route ‘and received gas, it 
is not moved. Routine servicing 
is also done without moving 
trucks from dock. 


Prestandardizing—n ew wrinkle 


All incoming milk is prestand- 
ardized as to butterfat content 
in a standardizing clarifier from 
which point it flows through a 
plate’ cooler. Thus, all milk as it 
is received and prestandardized 
is cooled to a maximum of 36°F 
before going into the raw milk 
storage tanks. 

The standardizing clarifiers are 
adjusted to standardize on the 
low side; thus all final standard- 
ization is handled by the addi- 
tion of cream. 

With experienced operators, 
we have found that very little 
final standardizing is necessary. 
Another advantage is that it 
combines the clarifying process 
with the standardizing process 
as well as cutting down the 
amount of separating required. 

By use of an automatic liquid 
wax system, automatic liquid 


Automatic carton casing 
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Using an automatic liquid wax system, 
an automatic liquid glue system, and an 
automatic casing machine on the half- 
gallon Pure Pak fillers has resulted in 
more efficient production 


glue system, and an automatic 
casing machine on the half-gal- 
lon Pure Pak fillers, more effi- 
cient production has resulted. 


Automatic case combiner 


All cases of products from 
separate bottling lines converge 
in the combining areas where 
they are automatically counted 
to a preselected number and 
then released to the case stack- 
er. This permits all lines to be 
handled by one case stacker and 
still keep segregation of products 
by stacks. < 


The following list of firms, as furnished by Carnation Company, were 
key suppliers of equipment used in new milk and ice cream plant: 


Plate heat exchangers: 


Creamery Package Mfg. Co., 
1243 W. Washington Blvd., Chi- 
cago 7, Ill. 

For more information circle 5607 
on Reader Service Slip. 


Air operated control valves: 


Valves: 

Tri-clover Div., Ladish Co., Ke- 
nosha, Wis. 

For more information circle 5608 
on Reader Service Slip. 


Air cylinders: 


Automatic Switch Co., Lakeside 
Ave., Orange, N. J. 

For more information circle 5609 
on Reader Service Slip. 


Chain belts and controls in auto- 
matic case combiner, and auto- 
matic case stacker: 


Mojonnier Bros. Co., 4601 W. 
Ohio St., Chicago, Ill. 

For more information circle 5610 
on Reader Service Slip. 





Controls, valves, and other fea- 
tures in CIP system: 


Stainless, Inc., 15048 Delano St., 
Van Nuys, Calif. 

For more information circle 5611 
on Reader Service Slip. 


Rasmussen automatic frozen nov- 
elty line: 


Vitafreze 
6601 Elvas 
Calif. 

For more information circle 5612 
on Reader Service Slip. 


Equipment Co., Inc., 
Ave., Sacramento, 


Automatic Pur Pak carton casing 
machine: 


Standard Knapp Div., Emhart 
Mfg. Co., Portland, Conn. 
For more information circle 5613 


_ on Reader Service Slip. 


Ice cream mix weigh tanks: 


Lathrop-Paulson Co., 2459 W. 
48th St., Chicago 32, Ill. 
For more information circle 5614 
on Reader Service Slip. 


31 





ee 


Food industry leaders 
cite new dietary findings . . . call for 


Proper Perspective on Fats 





Fats — the kind of fat and the 
amount in the diet — continue to 
be very much in the news. Rami- 
fications of the subject are so 
vast and complex that /ssolated 
reports, no matter how authorita- 
tive, tend to be misleading when 
used as a basis for general con- 
clusions . . . or headlines in the 
daily press. 

It is important, therefore, to con- 
sider all the facts involved, in 
proper perspective. That is why 
earlier this year in a series of 
articles, “Crisis for Fat-Contain- 
ing Foods’’*, we published views 
of many different nutritional and 
medical as well as industry au- 
thorities. In this way, our readers 
could get a better over-all under- 
standing of the complexities of 
the situation and of the vast un- 
knowns that still remain to be 
determined. 

Just how does the food industry 
view the situation on fats at the 
present time? To find out, we 
asked the leaders of the industry 
engaged in the production of fats, 
shortening, margarine, and hy- 
drogenated oils to state their 
views for our readers. In addi- 
tion, we requested Dr. C. Glen 
King, Executive Director of The 
Nutrition Foundation, the organ- 
ization which is spear-heading 
the food industry’s research pro- 
gram into fats problems, to bring 
our readers up to date re the 
latest facts on fats in foods and 
nutrition. 

These views are presented below. 


Howarp P. MILLEVILLE 
Editor 


*"Crisis for Fat-Containing 
Foods” in reprint form (12 
pages) is still very much in de- 
mand. For a copy send 50. cents 
to: The Editor, FOOD “PROC- 
ESSING, 111 East Delaware 
Place, Chicago 11, Illinois. 





32 


The Nutrition 
Foundation, Inc. 


C. G. KING, PH. D. 
Executive Director 


There is abundant evidence 
from recent investigations and 
from centuries of practical ex- 
perience showing that fats have 
a normal and desirable place in 
human diets for all age groups. 
They supply an efficient source 
of energy, assist in balancing the 
utilization of proteins and sugars, 
enhance the utilization of vita- 
mins A, D, E, and K, furnish a 
direct source of the essential 
fatty acids such as linoleic acid, 
and give to foods many desirable 
features of satiety, flavor, and 
consistency. 

The optimum percentage of 
calories that can be furnished by 
fats in human dietaries has not 
been established, but apparently 
it lies within the range of 25 to 
45 percent, and varies consider- 
ably according to genetic char- 
acteristics of the individual, 
physical work output, state of 
health, rate of growth, and other 
factors. 

There is no evidence that the 
current average intake of fats is 
above a safe tolerance range if 
the diet as a whole is well bal- 
anced and is not consumed in 
excess with respect to total cal- 
ories. 

Nearly all nutrition scientists 
now accept the evidence that 
human diets should furnish a 
moderate amount of linoleic acid. 
But neither the quantity for op- 
timum nutrition nor the effects 
of other nutrients on the require- 
ment are known. There is ex- 
tremely little evidence to indicate 





the extent of deficiencies in this 
nutrient among our own or other 
populations, Occasional instances 
are reported, however, especially 
among small children. 

Much recent evidence from 
animal and human studies indi- 
cates that linoleic acid often tends 
to induce a lowering of serum 
cholesterol concentration from 
high to more normal levels. The 
quantity required tends to in- 
crease in parallel with an in- 
creased intake of saturated fatty 
acids. 

It is important to remember 
that cholesterol is a normal con- 
stituent of all animal and human 
bodies, and that the amounts of 
cholesterol in animal protein 
foods such as meat and milk do 
not appear to be an important 
factor in regulating the serum 
cholesterol. The quantities formed 
and disposed of normally are 
much greater. 

Hence, for individuals who 
have a family or case history to 
indicate a high risk of athero- 
sclerosis, heart attacks, high blood 
pressure, diabetes, or “strokes”, 
many physicians advise a pre- 
cautionary diet that assures pre- 
vention of overweight, together 
with a reasonable intake of 
linoleic or “unsaturated” fatty 
acids, regular exercise, and a 
balanced diet. On the other hand, 
nutrition scientists and physi- 
cians who have studied the evi- 
dence critically do not believe 
there is convincing evidence that 
fat intake is a major factor in 
causing atherosclerosis or cor- 
onary heart disease. Rather, 
many factors are involved, and 
it is unfortunate when prema- 
ture, over-simplified conclusions 
are given to the public. Food 
practices represent, at most, only 
a part of the picture, and even 
here there is evidence that other 





nutrients than fat may be sig- 
nificant, as illustrated by the 
effect of deficiencies in protein, 
magnesium, choline, as well as 
vitamin B,. 

Intensive research should give 
quantitative answers steadily to 
such questions as indicated above. 
If changes in dietary practices 
become desirable on the basis of 
sound evidence, acceptable to 
leading scientists, the food in- 
dustry can and will respond 
promptly in making the requisite 
changes. To make radical adver- 
tising claims or product changes 
meanwhile would not be in the 
public interest. 


Armour and Company 


JOHN A. KING, PH.D. 
Director of Research 


It is true that there have been 
scientific discoveries recently 
which seem to be of major im- 
portance in the effort to combat 
heart and artery diseases. These 
discoveries should not be ignored 
by the food fats industry, nor 
should they lead us into chang- 
ing our products drastically on 
the basis of incomplete and in- 
conclusive evidence. 

It appears to be well estab- 
lished that a high blood choles- 
terol level is associated with 
atherosclerosis. Among the more 
outstanding recent discoveries in 
this area have been the finding 
that an extraordinary intake of 
unsaturated fats tends to increase 
blood cholesterol levels; and that 
an adequate intake of essential 
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@ No basis for change except as a fat-containing food may 
be specifically designed for dietary weight control 


® Role of saturated and unsaturated fatty acids in heart 
disease remains hypothetical and unproved 


@ Unsaturated fatty acids have nutritional importance apart 
from any debatable role in prevention of heart disease, 
and, in general, are adequately supplied by present fats 


(poly-unsaturated) fatty acids 
will lower blood cholesterol lev- 
els in most cases. 

The role of mono-unsaturated 
fatty acids in the picture is very 
unclear, and this is important 
because some of our best food 
fats, including lard and other 
meat fats, are high in oleic acid, 
which is in the mono-unsaturated 
group. 

It would seem that an adequate 
intake of essential fatty acids is 
an important factor in the eti- 
ology of atherosclerosis, and 
many fats do contain significant 
amounts of the essential fatty 
acids. Individual requirements 
must differ, and we still need to 
know more about what total 
quantities of essential fatty acids 
are necessary. 

It should also be remembered 
that fats perform many impor- 
tant functions in nutrition other 
than their influence on the blood 
cholesterol level. Outstanding 
among these are their value in 
caloric intake, biochemical trans- 
port, and palatability of food- 
stuffs, 

Fat restricted diets for heart 
and artery disease patients are 
usually described as “low fat 
diets”, not “no fat diets”, and 
most diets in these cases include 
some quantities of saturated fats. 
Actually, some recent studies in- 
dicate the probable desirability 
in the diet of saturated as well 
as unsaturated fats. 


Our own research people and’ 


many others are now seeking to 
clarify the areas of darkness and 
doubt which surround the “fats 
and heart disease” question. Un- 
til some of the pertinent ques- 
tions are more definitely resolved, 
we feel that the matter of pre- 
scribing diets should be left in 
the very competent hands of our 
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physicians, and that manufactur- 
ers of food for mass distribution 
should be guided accordingly. 


National 
Dairy Products Corp.” 


CHARLES W. KAUFMAN 
Director of Research 


My company’s interests are, of 
course, closely allied with dairy 
fats, vegetable oil, and egg prod- 
ucts, all of which have been 
subject to some criticism because 
of association with cholesterol 
content in the blood. More re- 
cently the vegetable fats have 
been subject to a second shower 
of criticism because of the hard- 
ening processes which are ap- 
plied to these oils in the manu- 
facture of margarine, shortening, 
and similar products. 

The scientists and nutritionists 
employed by this company have 
been acutely conscious of the 
furor building up in public press. 
For that reason, they have gone 
to great lengths to keep them- 
selves intimately and accurately 
posted as to the actual develop- 
ments and the true state of the 
scientific findings being reported 
by medical men and scientists 
throughout the world on this 
problem. It is their considered 
opinion that there is still no 
agreement among reaearchers in 
this field as to just what role fats 


*Also representative of the views of 
Humko Division and Kraft Foods Di- 
vision of National Dairy Products 
Corp. 


may play in atherosclerosis. 

Dr. F. J. Stare, of the Harvard 
University School of Nutrition, 
questions the validity of much of 
the research done to date, and 
further states that it will take 
many years to solve the problem. 
Dr. Kummerow, of the Univer- 
sity of Illinois, says a balanced 
diet, adequate in fats and other 
nutrients, may be the best in- 
surance against the disease. 

Dr. Harris, of the Massachusetts 
Institute of Technology, indicates 
that the relation of fats to this 
whole problem seems far from 
established, and that out of a list 
of 20 factors related to athero- 
sclerosis, fat is only one. 

Dr. Charles May, of Iowa State, 
says that altering the kind or 
amount of fat in the diet cannot 
be expected to eliminate coro- 
nary heart disease. 

Dr. Yerushalmy, of the Uni- 
versity of California, and Dr. 
Hilleboe, of the New York State 
Department of Health, conclude 
that the suggested association 
between national death rates 
from heart disease and percent- 
age of fat in the diet cannot at 
the present time be accepted as 
valid. 

Because of the confusion re- 
garding atherosclerosis and the 
disagreement between scientists 
in the field, present criticism of 
dietary fat or our fatty foods is 
unwarranted. Fats serve many 
functions in the human diet. 
They are our best source of 
energy, and the most efficient 
form of reserve energy the body 
has at its disposal. Fats are the 
best source of the fat soluble 
vitamins — vitamins A, D, K, 
and E — and are required for 
their absorption and _ utilization. 

Fats are the source of essential 
fatty acids. Fats are an essential 
part of the brain and nervous 


system, and would be manufac- 
tured by the body for such vital 
purposes even if the diet were 
devoid of all fat. 

Not many years ago people 
were scared away from eating 
more than a minimum amount of 
protein because it was suspected 
of causing high blood pressure 
and kidney damage. For decades 
carbohydrates have been impli- 
cated in diabetes, dental caries 
and obesity. Over the period of 
the past 50 years, various min- 
erals and vitamins have been 
subject to public clamor and mild 
hysteria in the pseudoscientific 
press. 

All such harsh and premature 
condemnation of our essential 
dietary constituents has proven 
to be the result of half knowl- 
edge and faulty reasoning. Time 
and again, the sincere efforts of 
many scientists in the field of 
nutrition has in each case brought 
the picture into the proper and 
true perspective, generally with- 
out seriously altering the practi- 
cal dietary concepts which have 
been man’s habits for hundreds 
of years. 

Kraft Foods’ policy, arrived at 
only after a careful study of 
information such as that cited 
above, is at the present time one 
of watchful waiting. We believe 
the best interests of our custom- 
ers, the food consuming American 
public, can be Served by expend- 
ing our research time and funds 
in further explorations of the 
fundamental relationships be- 
tween fatty foods and athero- 
sclerosis. To that end we are 
supporting work in this field 
through The Nutrition Founda- 
tion and at several universities 
throughout the country, where 
reputable scientists are at work 
on the problem. 

(Continued on next page) 
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Our own scientists and nutri- 
tionists in our own laboratories 
are carrying on such fundamental 
investigations as our facilities 
permit. We do not favor, nor will 
we undertake, a program of food 
faddism or product modification, 
based upon the limited knowl- 
edge and the confused state of 
mind which is represented by the 
public’s present attitude. 

We expect, as we have done in 
the past, to keep faith in our 
customers by building into our 
Kraft products the best nutrition 
that we know how to provide, 
always building our formulas and 
processes on sound, established 
tenets which have been given 
general acceptance and approval 
by the medical profession and 
our leading scientists in the field 
of nutrition. 


The Cudahy Packing 
Company 


L. F. LONG 
President 


Research on a very broad 
scale is being carried out, espe- 
cially in this country, in an effort 
to determine the causes of ath- 
erosclerosis so that methods of 
control of this disease may be 
developed. Much of this research 
is being supported by the food 
industry. It is conceivable that 
atherosclerosis may be related to 
diet, just as it is conceivable that 
it may be related to heredity, 
sex, or other factors or combina- 
tions of factors. We are encour- 
aged to believe that the benefits 
to mankind from all this research 
effort will be very impressive in 
the long run. However, up to the 
present, no results have been 
obtained which have _ estab- 
lished a positive cause-and-effect 
relationship between athero- 
sclerosis and any factor under 
investigation. 

Some writers, particularly in 
the popular press, have taken 
some very long and dubious 
jumps in an effort to establish a 
relationship between dietary fat 
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Proper Perspective on Fats 


(Continued from preceding page) 


and atherosclerosis. Some have 
purported to find the cause in 
the amount of fat ingested, others 
in the type of fat. 

The popular view at present 
prevailing among those who sup- 
port the sensational approach is 
that more-highly saturated fats 
are less desirable than less-highly 
saturated fats in the diet. 

It is noteworthy that the most 
highly reputable and conscien- 
tious authorities in this field are 
very conservative in their views. 
They recognize the numerous 
factors involved and the com- 
plexity of the whole problem. 
It is common for them to state, in 
effect, that today’s theories may 
be tomorrow’s absurdities. 

By now, it should be well- 
known that the outstanding au- 
thorities have found no reason 
to advocate significant changes 
in the type of fat consumed by 
the general public. 

Unless or until incontrovertible 
proof connecting dietary fat with 
atherosclerosis is produced, we 
cannot know in which direction 
to go in research on modification 
of fatty foods. It is far better that 
all research effort be expended 
on determining the causes of 
atherosclerosis. The course of 
research for the control of ath- 
erosclerosis can be charted only 
when the causes are determined. 

As for ourselves, we see no 
reason to strike out on a re- 
search program of product modi- 
fication. At present this could 
have no logical goal and could 
do no service to the public. 


Wesson Oil 
& Snowdrift Co., Inc. 


E. A. GEOGHEGAN 
President 


Generally, existing evidence 
does not justify processing 
changes. In fact, a recent state- 
ment of the American Heart 
Association states there is in- 
sufficient evidence to warrant 
recommending changes in the 
eating habits of the American 


public. In the meantime, our 
technical research staff is watch- 
ing closely all developments re- 
lated to the controversial issue 
of whether unsaturated oils are 
nutritionally superior to satu- 
rated fats. If the eventual find- 
ings are in favor of unsaturated 
oils, we are prepared to modify 
the processing of our solid short- 
enings, and we are confident that 
Wesson Oil, as the number one 
brand of liquid shortening, will 
become an even better seller be- 
cause it is not hydrogenated, be- 
cause it is all-vegetable, and be- 
cause it is one of the most highly 
unsaturated oils on the market. 


Swift & Company 


ROY C. NEWTON, PH.D. 
Vice President in Charge of Research 


Discussion and conjecture about 
modification in food processing 
to change the type of fats seem 
premature and unwarranted. 
There has already been far too 
much agitation in this connection, 
based on incomplete data. 

Existing evidence does not jus- 
tify processing changes. In the 
research that has been conducted 
on the role of fats in diet, we 
have seen emphasis and view- 
points change as_ independent 
fragments of information were 
brought to light, or analyzed. 
Experts in the field agree that 
many years of research are ahead 
before a final answer can be 
given. 

A statement by the American 
Heart Association recently said 
that there was insufficient evi- 
dence to warrant recommending 
changes in the eating habits of 
the general American public. 

Our industry has for many 
years processed foods with satu- 
rated fatty acids and those classed 
as unsaturated, to meet demands 
of the public and consumer needs. 
If research should ever make it 
clear that changes are desirable, 
and if there was general agree- 
ment by experts on that fact, the 
industry would face no great 
problem. 


The Capital City 
Products Company 


LEROY BRADFORD 
Acting President 


While the problem of the di- 
etary aspects of arteriosclerosis 
is far from settled, especially 
with respect to the proportion of 
unsaturated to saturated fatty 
acids that are necessary for a 
healthful fat diet, we are of the 
opinion that a statement of policy 
is advisable at this time. 

Published nutritional findings 
indicate that the present state of 
knowledge is hardly the basis for 
any sweeping changes in veg- 
etable oil food products, since 
shortening and margarine made 
from vegetable oils now contain 
a substantial amount of unsatu- 
rated fatty acids. 

When new knowledge, sup- 
ported by chemical and medical 
research, demands a change in 
glyceride structure of food fats, 
this will be accomplished through 
the flexibility of our manufactur- 
ing processes. 


The Procter & Gamble 
Company 


J. G. PLEASANTS 
Vice President — Research 
and Development 


As a leading processor of food 
products, Procter & Gamble joins 
with leading medical research 
authorities in urging against any 
drastic dietary changes for the 
average well person. This is 
especially so if such changes are 
made in the hope they could con- 
ceivably be of value in prevent- 
ing heart attacks. Until such time 
as it may be definitely concluded 
that there is a relationship be- 
tween heart disease and any 
particular type of food in the diet, 
it is undesirable to recommend 
haphazard dietary changes to 

(Continued on page 39) 
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Part Il of the answer to FDA's Larrick on 
how to amend the standards law and thus... 


UNSHACKLE 


the improvement of food products 


Editor’s note: An important par- 
agraph was left out of the last 
section of Part I of this article, 
which was published last month. 
This last section, summarizing 
the heart of the debate, is re- 
printed below as the first sec- 
tion of Part II, with the missing 
paragraph in bold face. 


Fixing all ingredients not 
necessary for consumer 
protection 


It is our contention that any 
standard which goes beyond fix- 
ing the required ingredients by 


establishing also a restricted list . 


of so-called “optional ingredi- 
ents” which the manufacturer 
may or may not use as he, in his 
sole discretion, chooses, is an ex- 
tension of regulation beyond the 
Scope of demonstrated need for 
consumer protection. The basic 
proposal of the article was that 
all of the hosts of ingredients 
Which fall in the category of so- 
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called “optional ingredients” (80 
some in the bread standard) 
which are not now made manda- 
tory by regulation and which 
may be used or omitted at the 
option of the producer, be used 
in standardized foods subject 
only to those statutory require- 
ments and restrictions which ap- 
ply to non-standardized foods in 
this respect. This proposal is 
rested on the basic premise that 
there is no demonstrable need 
for differentiating in this respect 
between standardized and non- 
standardized foods. 

A like freedom of choice can- 
not be left to producers with 
respect to ingredients which are 
required in order to insure a 
fixed minimum standard of eco- 
nomic integrity. To do so would 
defeat the demonstrated statu- 
tory purpose since each pro- 
ducer would then be his own 
judge as to the reasonableness 
of a standard; thus leaving the 
situation as it existed before ad- 


MICHAEL F. MARKEL 
Author of the Hale Amendment 


ministrative standards were au- 
thorized. Indeed, the very fact 
that the present standards spec- 
ify hosts of ingredients which 
are not required, but are used 
only at the option of the pro- 
ducer to achieve some technical, 
physical, or organoleptic objec- 
tive desired by him, can be jus- 
tified only on the premise, and 
is an administrative recognition 
of the fact, that the ingredients 
in this category have nothing to 
do with the maintenance of the 
standard of identity as manda- 
torily fixed. 

The question sometimes asked 
is how, under this proposal, 
would one determine the ingre- 
dients which should be specified 
in the standard and those which 
should be left to the discretion- 
ary use of the producer. The 
answer to that is quite simple: 
in the same manner in which it 
is now determined which ingre- 
dients should be required as a 
matter of legal necessity and 


which should be left to the dis- 
cretionary use of the producer. 
Experience under the food stand- 
ards laws over a quarter of a 
century has not revealed any 
practical difficulties in drawing 
the line of demarcation between 
the required and optional ingre- 
dients. The pattern followed in 
making this distiriction in exist- 
ing standards over the years 
serves to demonstrate that it is 
very simple to determine which 
ingredients are required (and 
their minimum and maximum 
levels) to fix and establish a 
standard of identity for any food 
which will insure protection of 
consumers against the dishonest 
and unfair dealing implicit in 
any practice of progressive di- 
lution of that food. 

Why then should processors 
be required to secure adminis- 
trative listing of ingredients in a 
regulation to which they are not 
essential? The only answer any- 
one has been able to give and 
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which is implicit in the FDA’s 
critical statement (aside from 
the “consumer confusion” argu- 
ment which will be dealt with 
later), is that this is necessary in 
order to insure that such use 
would not serve to violate other 
provisions of the act, or even 
other laws. Not the slightest at- 
tempt is made to justify this 
premise other than that the stat- 
utory language is said to be 
broad enough to cover it. 

Enforcement of the laws in 
this backhanded way is really 
the administrative basis for in- 
sisting on freezing all ingredients 
of a standardized food, whether 
this be required to prevent food 
dilution or not, and is apparent 
from the Commissioner’s state- 
ment as well as from those or- 
ders which have excluded cer- 
tain ingredients. 


Economic adulteration 
improperly enforced via 
standards 


Two good examples are pro- 
vided in the findings of the order 
fixing standards for mayonnaise 
and salad dressing. 

Turmeric and saffron had ap- 
parently been used in salad 
dressings prior to the time when 
the standard was promulgated. 
In considering these, the Secre- 
tary found in part: 

“In these dressings the use 
of turmeric and saffron is 
apt to deceive consumers 
because the yellow color im- 
parted by these spices causes 
the dressing to appear to 
contain more egg yolk than 
it actually contains. For this 
reason, no turmeric, saffron, 
or any spice oil or spice 
extract or other seasoning, 
flavoring, or ingredient 
which imparts to the dress- 
ing a color simulating color 
imparted by egg yolks should 
be included in the optional 
ingredients for mayonnaise 
or salad dressing.” 

This is clearly enforcement of 
the economic adulteration pro- 
visions of the Food Law via the 
standards-making power. How- 
ever, an administrative order to 
exclude these ingredients on the 
facts as stated, is not required 
because the Congress has already 
said that they may not be used 
in that manner. All the Depart- 


ment needs to do is demonstrate 
that fact of deception to the sat- 
isfaction of a court or jury. 


Safety improperly 
enforced via standards 


The same order provides a 
good example of enforcement by 
standardization of those provi- 
sions of the law calculated to 
insure food safety. Testimony 
had been given that a class of 
antioxidants be specified as in- 
gredients under the general term 
“harmless, suitable antioxidants”. 
This suggestion was rejected on 
the ground that 

“* * * evidence was not sub- 
mitted to show which, if any, 
of the substances that are 
regarded as suitable for use 
have been demonstrated by 
adequate testing to be harm- 
less,* * *” 

It was pointed out that a man- 
ufacturer might be capable of 
determining the suitability of in- 
dividual antioxidants for him- 
self in their effect in delaying 
rancidity and lack of adverse 
effect on color, odor, or flavor, 
since this was not unusually dif- 
ficult and might therefore prop- 
erly be left to the individual 
manufacturer but that 

“A determination that any 

such substance is harmless 

involves highly complex, 
difficult, and time-consum- 
ing investigations, the ade- 
quacy of which requires 
evaluation by experts in 
pharmacology, medicine, and 
related sciences, who are 
trained and experienced in 
making such investigations. 
An error in deciding that a 
substance is harmless is so 
likely to result in impair- 
ment of public health that 
the procedure whereby such 
decisions are reached should 
be surrounded by safe, care- 
ful safeguards. It would not 
promote honesty and fair 
dealing in the interest of 
consumers to provide for the 
use of antioxidants as op- 
tional ingredients in mayon- 
naise, French dressing, and 
salad dressing in such gen- 
eral terms as ‘harmless suit- 
able antioxidants’. Before 
such use of any such sub- 
stance is recognized, evi- 
dence should be included in 


the time record showing that 
such substances have been 
adequately tested by experts 
qualified by scientific train- 
ing and experience to evalu- 
ate the toxicity of the sub- 
stance, and that such test- 
ings demonstrate that such 
substance is neither poison- 
ous nor deleterious.” 

Here is an express require- 
ment for pre-testing of the safe- 
ty of a proposed ingredient to 
establish compliance with the 
food safety provisions of the law 
enacted by the Congress to keep 
unsafe substances out of foods, 
all foods, whether standardized 
or not. Thus the Government 
avoids its burden of proving 
likely harm or establishing tol- 
erances, as the case may be, by 
insisting on proof of safety. 
While the present law is admit- 
tedly inadequate io deal with 
this problem, our proposal is, as 
stated, predicated upon the as- 
sumption of the adoption of leg- 
islation which will insure food 
safety without further need for 
such indirect enforcement. 


Violation of FTC Act improperly 
enforced via standards 


That it is the established pol- 
icy to consider compliance with 
all relevant laws when stand- 
ardizing a food is also asserted 
in the Commissioner’s letter. He 
says: 

“Apparently he (Markel) 
overlooks the fact that the 
current standards of identity, 
which he speaks of as ‘recipe 
writing’, tend to prevent the 
kind of cheating in which 
claims of super-nutritive 
value are based on inconse- 
quential amounts of unusual 
ingredients.” 

This statement suggests that 
standards of identity should 
not only take into account pos- 
sible violations of the economic 
adulteration and misbranding 
provisions of the act, but also 
likely violations of the Federal 
Trade Commission Act. Indeed, 
there are restrictions in some 
standards based solely on con- 
siderations of likely exaggerated 
or unwarranted advertising 


claims made for certain ingre- 
dients. 

These justifications sound in- 
nocent enough on their face. 


However, this, in fact, means 
that whenever’ the necessary 
proof is lacking to establish vio. 
lation of these laws by court 
proof to the satisfaction of a 
judge or jury, the Secretary can 
call a standard hearing and, in 
doing so, place the burden of 
proof upon the regulated indus- 
try to prove the negative to his 
satisfaction. This is a_ shifting 
from a_ policing function by 
court enforcement to an admin- 
istrative function of approval by 
administration order. 


FDA's policy in standards 
smacks of licensing 


This is basic! This is funda- 
mental! This smacks of licens- 
ing! And this is the real basis 
for the regulated industry com- 
plaints! This should never be 
permitted in any field of regu- 
lation in the absence of a clear- 
cut showing that the public in- 
terest requires it. 

We submit, not only is there 
no such showing, but the absence 
of such a need is readily ap- 
parent. What did the Govern- 
ment do about these questioned 
ingredients before the standard 
was promulgated? Apparently 
nothing because it lacked the re- 
quired court proof to establish 
the facts on the basis of which 
ingredients were excluded. 

However, as we said in the 
original paper, no need for such 
indirect enforcement has _ been 
established by experience in en- 
forcing the economic adultera- 
tion provisions. They are ade- 
quate to protect consumers 
against deception. 

Food safety should be assured 
on the basis of prescribed statu- 
tory criteria and _ procedures 
other than the standard-making 
procedure. Such legislation is 
now being considered. Indeed, 
Commissioner Larrick has said 
on more than one occasion, we 
believe, that once a law for pre- 
testing a new food additive has 
been passed, questions of toxic- 
ity will no longer need to be 
resolved at food standard hear- 
ings. Therefore, these considera- 
tions now acceptable as valid in 
justifying present types of stand- 
ards, will no longer be present. 

It is our contention that 
whenever any ingredient not es- 
sential to the economic integrity 









FOOD PROCESSING 


— = oe @ 2 ote Oh & oe ao? 28 Gate Oe ok ee 


—. 


e 
d 


OVEM 





NOVEMBE K 


of a food is used in a standard- 
ized food, the propriety of its 
inclusion in such food should be 
judged on exactly the same terms 
as a like or similar ingredient 
used in a non-standardized food. 
When such use serves to violate 
other provisions of the law, it 
should be dealt with by en- 
forcement of the provisions of 
the law offended against, the 
same as is done when an in- 
gredient is improperly used in 
non-standardized foods: by court 
proof to the satisfaction of a 
judge or jury. 

The likelihood of the  pres- 
ence of a contaminated ingre- 
dient or one which lends itself 
to deceptive uses is ever pres- 
ent, whether a food is stand- 
ardized or not. When either of 
these occurs, in any food, stand- 
ardized or not, consumers can 
and should be protected by en- 
forcement of the law being vio- 
lated. Indeed, the Department 
has taken note of this in its 
“General Regulations Relating to 
Definitions and Standards. of 
Foods” where it is provided: 

“(c) No provision of any 

regulation prescribing  defi- 

nition and standard of iden- 
tity or standard of quality 
or fill of container under 
section 401 of the act shall 
be construed as in any way 
affecting the concurrent ap- 
plicability of the general 
provisions of the act and the 
regulations thereunder re- 
lating to adulteration and 
misbranding. For example, 
all regulations under section 
401 contemplate that the food 
and all articles used as com- 
ponents or ingredients there- 
of shall not be poisonous or 
deleterious and_ shall be 
clean, sound, and fit for 
food. A provision in such 
regulations for the use of 
coloring or flavoring does 
not authorize such use un- 
der circumstances in a man- 
ner whereby damage or infe- 

riority is concealed or . 

whereby the food is made to 

appear better or of greater 
value than it is.” 

Since this is a recognized prob- 
lem thus proposed to be dealt 
with by enforcement of the laws 
offended against, why, we repeat, 
must a food processor first re- 
ceive administrative permission 
to exercise his personal choice in 


1957 


Series of Articles on Amending Standards Available in Reprint Form 


Pending legislation will eliminate the need for FDA to shift to industry the burden of 
proof for establishing safety of food additives via the all inclusive recipe-type stand- 
ards of identity. It is therefore timely to consider suitable amendments restricting food 
standards to fixing only those factors which are essential to food identity and establish- 
ment of economic integrity. 


As a service to the industry, FOOD PROCESSING is reprinting its series of articles on 
Markel’s proposal to amend the standards law and thus unshackle food improvements. 
The articles in this series are: 


Markel's proposal (June FP, 1957) 
Comments of these industry leaders supporting the proposal (July & Aug. FP, 1957): 


RLES WESLEY DUNN, Food Law Specialist 


FREDERICK W. SPECHT, Board Chairman and President — Armour & Company 


GROVER D. TURNBOW, President — Foremost Dairies 
SAMUEL A. McCAIN, General Counsel — Corn Products Refining Company 
GEORGE GARNATZ, Director — Kroger Food Foundation 

ROBERT S. WHITESIDE, President — Sterwin Chemicals, Inc. 
CHARLES P. McCORMICK, Chairman of the Board — McCormick and Company, Inc. 
NATHAN CUMMINGS, Chairman of the Board — Consolidated Foods Corporation 

PAIGE LEHMAN, Vice President — Pillsbury Mills, Inc. 


DR. BERNARD L. OSER, Director — Food Research Laboratories, Inc. 


processing 


WM. B. STOKELY, JR., Chairman of the Board — Stokely-Van Camp, Inc. 
C. L. GRIFFITH, President — The Griffith Laboratories, Inc. 


FDA's argument against Markel’s proposal (Sept FP, 1957) 
Markel’s reply to FDA (Oct. & Nov. FP, 1957) 


Single copies of this reprint without charge; quantity prices on request. Address: The 
Editor, FOOD PROCESSING, 111 East Delaware Place, Chicago 11, Ill. 


adding optional ingredients to a 
standardized food? That this is 
not only necessary to insure 
compliance with other laws but is 
also grossly unfair, seems to us 
to be established, at least prima 
facie, by the foregoing. 


Consumers better informed if 
recipe-type standards abandoned 


The only other stated objection 
in the Department’s letter is al- 
leged consumer confusion. It is 
stated: 

“Furthermore, if we had the 

type of standard suggested 

by Mr. Markel, how long 
would the statutory require- 
ment that standards of iden- 
tity be promulgated for foods 
under this ‘common or usual 
name’ have any practical 
significance? We think the 
consumer has a right to 
know what is in the food he 


has purchased and a right to 

presume what it contains if 

he buys it under its common 
or usual name.” 

Our answer to the question is, 
“as long as the food contains the 
required ingredients within the 
range of the established floors 
and ceilings”. That is obviously 
the fact. If not, present standards 
do not “fix” any standard of 
identity at all. 

We might answer that question 
further by asking right back, 
“What assurance does the con- 
sumer have under present stand- 
ards other than implicit in our 
proposal, since no one is required 
to use anything other than the 
required ingredients in the spec- 
ified ranges?” Our proposal does 
not suggest any change in the 
protection against food dilution 
afforded by the present stand- 
ards. 

Under our suggestion the con- 


sumer would also be better in- 
formed than under the present 
standards. 


Consider the recipe-type 
standards for white bread 


Reference to the standard for 
our most basic food, bread, will 
serve to illustrate these points. 
White bread is required to be 
made by baking salted, yeast- 
leavened dough prepared from 
wheat flour to a consistency so 
that the finished loaf will be of a 
specified minimum weight and 
will not contain more than 38 
percent moisture. That is stand- 
ard white bread. As long as these 
mandatory provisions are met in 
the baking of bread by a baker 
who understands the baking art, 
that food product under that 
name is going to be recognized 
by consumers for what it is, and 

(Continued on page 42) 
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which is implicit in the FDA’s 
critical statement (aside from 
the “consumer confusion” argu- 
ment which will be dealt with 
later), is that this is necessary in 
order to insure that such use 
would not serve to violate other 
provisions of the act, or even 
other laws. Not the slightest at- 
tempt is made to justify this 
premise other than that the stat- 
utory language is said to be 
broad enough to cover it. 

Enforcement of the laws in 
this backhanded way is really 
the administrative basis for in- 
sisting on freezing all ingredients 
of a standardized food, whether 
this be required to prevent food 
dilution or not, and is apparent 
from the Commissioner’s state- 
ment as well as from those or- 
ders which have excluded cer- 
tain ingredients. 


Economic adulteration 
improperly enforced via 
standards 


Two good examples are pro- 
vided in the findings of the order 
fixing standards for mayonnaise 
and salad dressing. 

Turmeric and saffron had ap- 
parently been used in salad 
dressings prior to the time when 
the standard was promulgated. 
In considering these, the Secre- 
tary found in part: 

“In these dressings the use 
of turmeric and saffron is 
apt to deceive consumers 
because the yellow color im- 
parted by these spices causes 
the dressing to appear to 
contain more egg yolk than 
it actually contains. For this 
reason, no turmeric, saffron, 
or any spice oil or spice 
extract or other seasoning, 
flavoring, or ingredient 
which imparts to the dress- 
ing a color simulating color 
imparted by egg yolks should 
be included in the optional 
ingredients for mayonnaise 
or salad dressing.” 

This is clearly enforcement of 
the economic adulteration pro- 
visions of the Food Law via the 
standards-making power. How- 
ever, an administrative order to 
exclude these ingredients on the 
facts as stated, is not required 
because the Congress has already 
said that they may not be used 
in that manner. All the Depart- 


ment needs to do is demonstrate 
that fact of deception to the sat- 
isfaction of a court or jury. 


Safety improperly 
enforced via standards 


The same order provides a 
good example of enforcement by 
standardization of those provi- 
sions of the law calculated to 
insure food safety. Testimony 
had been given that a class of 
antioxidants be specified as in- 
gredients under the general term 
“harmless, suitable antioxidants”’. 
This suggestion was rejected on 
the ground that 

“* * * evidence was not sub- 
mitted to show which, if any, 
of the substances that are 
regarded as suitable for use 
have been demonstrated by 
adequate testing to be harm- 
mer et” 

It was pointed out that a man- 
ufacturer might be capable of 
determining the suitability of in- 
dividual antioxidants for him- 
self in their effect in delaying 
rancidity and lack of adverse 
effect on color, odor, or flavor, 
since this was not unusually dif- 
ficult and might therefore prop- 
erly be left to the individual 
manufacturer but that 

“A determination that any 

such substance is harmless 

involves highly complex, 
difficult, and time-consum- 
ing investigations, the ade- 
quacy of which requires 
evaluation by experts in 
pharmacology, medicine, and 
related sciences, who are 
trained and experienced in 
making such investigations. 
An error in deciding that a 
substance is harmless is so 
likely to result in impair- 
ment of public health that 
the procedure whereby such 
decisions are reached should 
be surrounded by safe, care- 
ful safeguards. It would not 
promote honesty and fair 
dealing in the interest of 
consumers to provide for the 
use of antioxidants as op- 
tional ingredients in mayon- 
naise, French dressing, and 
salad dressing in such gen- 
eral terms as ‘harmless suit- 
able antioxidants’. Before 
such use of any such sub- 
stance is recognized, evi- 
dence should be included in 





the time record showing that 
such substances have been 
adequately tested by experts 
qualified by scientific train- 
ing and experience to evalu- 
ate the toxicity of the sub- 
stance, and that such test- 
ings demonstrate that such 
substance is neither poison- 
ous nor deleterious.” 

Here is an express require- 
ment for pre-testing of the safe- 
ty of a proposed ingredient to 
establish compliance with the 
food safety provisions of the law 
enacted by the Congress to keep 
unsafe substances out of foods, 
all foods, whether standardized 
or not. Thus the Government 
avoids its burden of proving 
likely harm or establishing tol- 
erances, as the case may be, by 
insisting on proof of safety. 
While the present law is admit- 
tedly inadequate to deal with 
this problem, our proposal is, as 
stated, predicated upon the as- 
sumption of the adoption of leg- 
islation which will insure food 
safety without further need for 
such indirect enforcement. 


Violation of FIC Act improperly 
enforced via standards 


That it is the established pol- 
icy to consider compliance with 
all relevant laws when stand- 
ardizing a food is also asserted 
in the Commissioner’s letter. He 
says: 

“Apparently he (Markel) 
overlooks the fact that the 
current standards of identity, 
which he speaks of as ‘recipe 
writing’, tend to prevent the 
kind of cheating in which 
claims of super-nutritive 
value are based on inconse- 
quential amounts of unusual 
ingredients.” 

This statement suggests that 
standards of identity should 
not only take into account pos- 
sible violations of the economic 
adulteration and misbranding 
provisions of the act, but also 
likely violations of the Federal 
Trade Commission Act. Indeed, 
there are restrictions in some 
standards based solely on con- 
siderations of likely exaggerated 
or unwarranted advertising 
claims made for certain ingre- 
dients. 

These justifications sound in- 
nocent enough on their face. 





However, this, in fact, means 
that whenever the nece 
proof is lacking to establish vio. 
lation of these laws by court 
proof to the satisfaction of a 
judge or jury, the Secretary can 
call a standard hearing and, in 
doing so, place the burden of 
proof upon the regulated indus- 
try to prove the negative to his 
satisfaction. This is a_ shifting 
from a_ policing function by 
court enforcement to an admin- 
istrative function of approval by 
administration order. 


FDA’s policy in standards 
smacks of licensing 


This is basic! This is funda- 
mental! This smacks of licens- 
ing! And this is the real basis 
for the regulated industry com- 
plaints! This should never be 
permitted in any field of regu- 
lation in the absence of a clear- 
cut showing that the public in- 
terest requires it. 

We submit, not only is there 
no such showing, but the absence 
of such a need is readily ap- 
parent. What. did the Govern- 
ment do about these questioned 
ingredients before the standard 
was promulgated? Apparently 
nothing because it lacked the re- 
quired court proof to establish 
the facts on the basis of which 
ingredients were excluded. 

However, as we said in the 
original paper, no need for such 
indirect enforcement has _ been 
established by experience in en- 
forcing the economic adultera- 
tion provisions. They are ade- 
quate to protect consumers 
against deception. 

Food safety should be assured 
on the basis of prescribed statu- 
tory criteria and procedures 
other than the standard-making 
procedure. Such legislation is 
now being considered. Indeed, 
Commissioner Larrick has said 
on more than one occasion, we 
believe, that once a law for pre- 
testing a new food additive has 
been passed, questions of toxic- 
ity will no longer need to be 
resolved at food standard hear- 
ings. Therefore, these considera- 
tions now acceptable as valid in 
justifying present types of stand- 
ards, will no longer be present. 

It is our contention that 
whenever any ingredient not &- 
sential to the economic in 
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of a food is used in a standard- 
ized food, the propriety of its 
inclusion in such food should be 
judged on exactly the same terms 
as a like or similar ingredient 
used in a non-standardized food. 
When such use serves to violate 
other provisions of the law, it 
should be dealt with by en- 
forcement of the provisions of 
the law offended against, the 
same as is done when an in- 
gredient is improperly used in 
non-standardized foods: by court 
proof to the satisfaction of a 
judge or jury. 

The likelihood of the pres- 
ence of a contaminated ingre- 
dient or one which lends itself 
to deceptive uses is ever pres- 
ent, whether a food is stand- 
ardized or not. When either of 
these occurs, in any food, stand- 
ardized or not, consumers can 
and should be protected by en- 
forcement of the law being vio- 
lated. Indeed, the Department 
has taken note of this in its 
“General Regulations Relating to 
Definitions and Standards of 
Foods” where it is provided: 

“(c) No provision of any 

regulation prescribing defi- 

nition and standard of iden- 
tity or standard of quality 
or fill of container under 
section 401 of the act shall 
be construed as in any way 
affecting the concurrent ap- 
plicability of the general 
provisions of the act and the 
regulations thereunder re- 
lating to adulteration and 
misbranding. For example, 
all regulations under section 
401 contemplate that the food 
and all articles used as com- 
ponents or ingredients there- 
of shall not be poisonous or 
deleterious and_ shall be 
clean, sound, and fit for 
food. A provision in such 
regulations for the use of 
coloring or flavoring does 
not authorize such use un- 
der circumstances in a man- 
ner whereby damage or infe- 

riority is concealed or . 

whereby the food is made to 

appear better or of greater 
value than it is.” 

Since this is a recognized prob- 
lem thus proposed to be dealt 
with by enforcement of the laws 
offended against, why, we repeat, 
must a food processor first re- 
ceive administrative permission 
to exercise his personal choice in 
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adding optional ingredients to a 
standardized food? That this is 
not only necessary to insure 
compliance with other laws but is 
also grossly unfair, seems to us 
to be established, at least prima 
facie, by the foregoing. 


Consumers better informed if 
recipe-type standards abandoned 


The only other stated objection 
in the Department’s letter is al- 
leged consumer confusion. It is 
stated: 

“Furthermore, if we had the 

type of standard suggested 

by Mr. Markel, how long 
would the statutory require- 
ment that standards of iden- 
tity be promulgated for foods 
under this ‘common or usual 
name’ have any practical 
significance? We think the 
consumer has a right to 
know what is in the food he 


has purchased and a right to 

presume what it contains if 

he buys it under its common 
or usual name.” 

Our answer to the question is, 
“as long as the food contains the 
required ingredients within the 
range of the established floors 
and ceilings”. That is obviously 
the fact. If not, present standards 
do not “fix” any standard of 
identity at all. 

We might answer that question 
further by asking right back, 
“What assurance does the con- 
sumer have under present stand- 
ards other than implicit in our 
proposal, since no one is required 
to use anything other than the 
required ingredients in the spec- 
ified ranges?” Our proposal does 
not suggest any change in the 
protection against food dilution 
afforded by the present stand- 
ards. 

Under our suggestion the con- 


sumer would also be better in- 
formed than under the present 
standards. 


Consider the recipe-type 
standards for white bread 


Reference to the standard for 
our most basic food, bread, will 
serve to illustrate these points. 
White bread is required to be 
made by baking salted, yeast- 
leavened dough prepared from 
wheat flour to a consistency so 
that the finished loaf will be of a 
specified minimum weight and 
will not contain more than 38 
percent moisture. That is stand- 
ard white bread. As long as these 
mandatory provisions are met in 
the baking of bread by a baker 
who understands the baking art, 
that food product under that 
name is going to be recognized 
by consumers for what it is, and 

(Continued on page 42) 


37 





eee toca 


Now, weight control can be almost fun . . . thanks to 


NON-CALORIC SWEETENERS 


Approximately 15 years ago, 
outstanding health authorities 
joined with life insurance statis- 
ticians in the conclusion that 
good health and longevity are di- 
rectly related to proper weight 
maintenance. But, sticking to a 
strict diet in order to reduce or 
to keep proper weight is a diffi- 
cult task for the average person, 
especially after years of over- 
indulgence in the many good 
foods available in ample supply 
in this country. Moreover, the 
fondness for sweet-tasting prod- 
ucts is almost second nature to 
millions of Americans. And most 





consumers feel that the amount 
of sweetness in an edible food 
product is synonymous with 
quality and delectability. 

This leads us to consideration 
of the new non-caloric sweeten- 
ing agents and their place in a 
weight-control program. Obvi- 
ously, one will lose weight when 
his caloric intake is less than the 
calories required for normal ac- 
tivity. By substituting a non- 
nutritive sweetener for sugar, he 
can save many calories and still 
satisfy his craving for sweets. 
These new sweeteners can be 
especially valuable in a_ long- 


Even luxuries such as ice-cream floats may occasionally be 
enjoyed by dieters, since the beverage used eliminates un- 
necessary extra calories 
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Smartly packaged No-Cal Beverage 
line provides dieters with familiar 
and popular soft-drink varieties 


MORRIS KIRSCH 
President, Kirsch Beverages, Inc. and No-Cal Corp. 


range weight-reducing program 
because they enable the dieter 
to cut down on calories while 
continuing to enjoy most of the 
foods to which he is accustomed. 


Happy eating without cheating 


Being able to have sweetened 
foods without adding calories is 
psychologically helpful as well 
as instrumental in making a diet 
much more palatable. Refresh- 
ments such as soft drinks made 
with non-caloric sweeteners 
make it possible to map out a 
low calorie diet with enough 


Brooklyn, N.Y. 


variety and sweetness to be tol- 
erated for a long period. En- 
joyment of soda-pop, in particu- 
lar, has long since become a part 
of the American way of life. 
Certainly any diet becomes much 
more interesting if a delicious 
soft drink is permitted for re- 
freshment snacks or to. give 
added enjoyment to meals. The 
success of NO-CAL beverages 
indicates that they have served 
exactly this purpose. Dieters, in 
the mood for a pleasant, sweet 
thirst-quencher, can enjoy this 
pleasure without feeling that 
they are cheating on their diets. 

Unquestionably, the  will-to- 
reduce-and-stay-reduced is vital 
to the success of long-range 
slimness. Non-caloric sweeteners 
provide the means for prepara- 
tion of foodstuffs and desserts 
with reduced calories. Thus, diets 
may be carefully planned to in- 
clude all necessary vitamins and 
minerals and to omit unnecessary 
extra calories which the body 
would only store as excess fat. 
Diets containing non-nutritive 
sweeteners enable one to lose 
poundage gradually and steadily 
and, when the desired weight is 
reached, to maintain this level. 
In this way, a dieter can avoid 
the “blitz” and fat diets deplored 
by many physicians and _ nutri- 
tionists. 

When there is the firm inten- 
tion to reduce permanently, non- 
caloric sweeteners become a val- 
uable adjunct in the diet simply 
because they make caloric con- 
trol easy, and dieting pleasant 
and even enjoyable. 
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Proper Perspective on Fats — 


(Continued from page 34) 


the general public. Food fad- 
disms which could grow out of 
hasty action based on the pre- 
liminary findings now in hand 
might seriously upset the prog- 
ress that medical authorities 
and nutritionists have made in 
teaching the public sound nu- 
tritional principles. 

The prevailing medical 
opinion put forth by such 
agencies as the Council on 
Foods and Nutrition of the 
American Medical Association 
as well as the American Heart 
Association is that research to 
date has provided no basis for 
a change in the American diet 
as long as such a diet is prop- 
erly balanced. This applies to 
fats and oils as well as to 
other types of food. Since our 
fat and oil products meet 
known nutritional require- 
ments, current plans call for 
no change in them, and we are 
unable to predict possible 
changes in the future. It is im- 
portant to point out, of course, 
that all our products — soap 
and toilet goods as well as 
food — are subject to continu- 
ous modifications as improve- 
ments are developed by our 
technical people and proved 
worthwhile. 

The proper place for aggres- 
siveness we feel is in pursuit 
of the research work on the 
problem. The medical aspects 
of atherosclerosis are enor- 
mously complex; the fat 
chemistry involved is equally 
so. Confusion and contradic- 
tion must be sorted out, with 
the experimental medical re- 
searchers and the experienced 
fat technologists working 
closely together. We and other 
members of the edible fat and 
oil industry are assisting the 
medical worker in his research 
by preparing precisely charac- 
terized samples for his experi- 
mental work, making available 
analytical techniques to speed 
his work, and conducting as- 
sociated studies in fat and 
cholesterol metabolism. 

To us it is an exciting 
Possibility that medical and 
nutritional research may some- 
day lead the way to reducing 
the incidence of heart disease 
in this country. We frankly 
are happy that there is an 
opportunity for us to play a 
Positive part in a program to 
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obtain such a hoped-for goal. 
Our products traditionally 
have met all the requirements 
for good nutrition, and will 
continue to do so in the future. 
We, together with the rest of 
the food industry, are vitally 
interested in providing the 
public with the most whole- 
some products it is possible to 
produce. We are confident, that 
should it ultimately become 
desirable to make changes, we 
have enough flexibility in our 
manufacturing techniques to 
continue providing foods with 
the highest possible nutritional 
standards. 


Spencer Kellogg 


and Sons, Inc. 


Howard Kellogg, Jr. 
President 


Much has been said on the 
subject of fat in the diet in 
recent months. Irresponsible 
statements by sensation seek- 
ers have cluttered the press. 
We, just as other reputable 
manufacturers, are interested 
in research programs that will 
establish beyond a shadow of 
a doubt the proper place of 
fats in the diet. 

Spencer Kellogg and Sons, 
Inc., as a producer of vege- 
table oils has a continuing re- 
search program. Currently, we 
have under development and 
field testing a new soybean 
oil liquid shortening whose 
primary value is its ease and 
economy in handling as a liq- 
uid product. Whether there 
will be any exceptional die- 
tary values to this product 
because of its unsaturated 
liquid fat composition remains 
to be seen. 

We are fully confident that 
fats, in one form or other, 
will continue to play an im- 
portant part in nutrition and 
health. Certainly our industry 
is prepared to supply fats and 
oils in the forms best suited 
to nutritional needs. 

Our company is_ keeping 
abreast of medical and nutri- 
tional research developments 
to apply fully any new find- 
ings to our products in the 
public interest. 4 
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Cut-away view of Wiped-Film Evapo- 
rator illustrates unique action of floating 
tefion wiper blades which quickly spread 
uniform thin product film over evaporat- 
ing area, 


without ruining 


their flavor? 


Look then to Pfaudler and the 


wiped-film evaporator. 


This unique new machine spreads your 
product in a very thin, uniform film 
which promotes higher heat transfer 
and faster evaporation. 


A floating teflon blade acted upon by 
centrifugal force sweeps the product 
around the peripheral evaporating 
surface while under constant vacuum. 

The entire design works to keep your 
product evaporating almost instanta- 
neously so there is little or no chance for 
thermal decomposition which might 
change flavors or otherwise harm prod- 
uct quality. 

Because it is so efficient in its heat 
transfer and fast feed-through, the 
wiped-film evaporator may well answer 
your need for lower processing costs: 


Lab and pilot plant models available 


Test your own product in either the 2- 
inch lab model or the 12-inch diameter 
pilot plant model. When you are ready 
for full production we can supply units 
from 4 to 100 square feet of evaporat- 
ing area. 

Check the coupon for complete tech- 
nical data on the Wiped-Film Evapo- 
rators and other integrated process 
equipment for the food industry by 
Pfaudler. 





THE PFAUDLER CO. 
a division of PFAUDLER PERMUTIT INC. 
Dept. FP-117 Rochester 3, N.Y. 


Please send bulletins on [] Wiped- 
Film Evaporators [] Heat Exchang- 
ers (] Tanks—Mixing and Storage 
() Centrifuges [] Conical Dryer- 
Blenders [] Rotary Piston and 
Gravity Fillers. 
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ENTRAPPED 


POWDERED 
SPICE FLAVORS 


by 
FLORASYNTH 


Florasynth was one of the first companies to manu- :: 
facture powdered flavoring materials; and now::: 
makes available a new kind of soluble spice in pow- *: 
dered form—ENTRAPPED POWDERED SPICE FLAVORS Rs 
which are manufactured and designed for use. in::: 
industries such as Canners, Baked Goods, Cake Mix, :: 
Frozen Foods, Canned Meat, Sausage Manufacture, -:. 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, «:: 
etc., and wherever dry powdered flavors can be used :: 





to good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


2 


a 


5 


> 


~ 


BLACK PEPPER ENTRAPPED 


CAPSICUM, AFRICAN ENTRAPPED 
(200,000 pungency) 


CELERY, ENTRAPPED 
CINNAMON, ENTRAPPED 


Are made of special extractions of natural spices which possess 
all the flavoring qualities and chatacteristics of the natural spice. 


Produce a uniform flavor time after time. 
Give greater uniformity in production. 
Are much more economical to use in manufacturing processes. 


Are free from bacteria, mold, yeast spores and bugs, which are 
common to natural spice. 


Are non-hygroscopic, free flowing, water soluble and instantly 
dispersible. 


Have a high degree of stability as compared to natural spices. 


Are ready for immediate use. 


GINGER, ENTRAPPED 
NUTMEG, ENTRAPPED 
PAPRIKA, ENTRAPPED 

(40,000 color) 
SAGE, DALMATION ENTRAPPED 
TURMERIC, ENTRAPPED 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 


Florasynth Labs. (Canada Ltd.) - 





LABORATORIES, INC, 


CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 + Detroit + Dallas + Memphis + New Orleans 12 
St. Louis 2 » San Francisco * San Bernardino 
Montreal, Toronto, Vancouver, Winnipeg 
Agts. & Dist. in Mexico—Drogueria & Farmacia Mex. S$. A., Mexico 1, D. F. 
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Freeze in alginate glaze 
to preserve quality 


@ Prevent rancidity in fatty fish 
@ Retain natural color of whole strawberries 


A Ithough deep freezing is considered 
the best method for preserving most fish, 
it has not been particularly successful 
with fatty fish, which easily become 
rancid. 

Such fish can be kept fresh, however, 
by freezing them in Protan jelly, an 
aqueous solution, containing alginate, 
certain salts, and a dilute, edible acid in 
the same concentration as in sour milk. 
When frozen, this jelly solution forms 
into a hard, icy composition which, being 
practically impervious to air, prevents 
oxidative rancidity, helping to preserve 
the freshness of fish. Edible acid in solu- 
tion also helps preserve fresh taste of fish. 

A Norwegian development, perfected by 
Dr. Ing. Alf Olsen and Dr. O. Helgerud, 
of that country, working with Protan 
Corp., Drammen, Norway, the Protan 
solution is so formulated that after a 
certain time, which may be regulated, it 
will become a firm jelly. By regulating 
concentration of acid, it is possible to 
calculate the setting time of the jelly 
in advance. This is regulated so that a 
setting time between 10 and 20 min is 
obtained, this being the period which has 
proved most convenient in practice. 

Salts in the jelly give it a freezing 
point between —4° and —5°C. Dispersal 
of salt in jelly remains constant during 


Photos demonstrate method of prepara- 
tion for freezing fish fillets in Protan 
jelly. Fillets are dipped in Protan jelly 
(Photo |) and then placed in a packing 
tray lined with cellophane. When tray 
has been filled, more solution is added 
to seal all spaces. After jelly has been 
allowed to set, carton is placed over 
paoking tray (Photo 2) and then in- 
verted (Photo 3), emptying fillets into 
I-lb packages. Packages are now ready 
for freezing. Since jelly is highly viscous, 
packing material may be simple and in- 
expensive 





freezing, preventing a concentration of 
salt on surface of frozen fish. 

Principle of this method is shown in 
photos 1, 2, and 3, where fillets are dipped 
in Protan solution and packed in cartons 
before being frozen. 

When fish are removed from freezer to 
be thawed, Protan alginate regains its 
jelly form at —4° to —5°C. The fish, still 
being frozen, can easily be taken out of 
the block and separated, since jelly acts 
as a separating rather than a_ binding 
medium. Jelly can easily be washed off 
















with tap water, or fish may be prepared Free: 
with jelly adhering, since it is edible. ner has 
ries wh 
ae clits have ¢ 
Other applications oon: Se 
Tests indicate that Protan jelly may contain 
also be advantageously employed in juice, s 
freezing other fish, shrimp, and even der. Se 
strawberries. product 
Used in freezing peeled shrimp, Protan ruta 
jelly prevents dehydration during storage, tainer 
which otherwise gives them a very tough strawhe 
consistency. Furthermore, the shrimp serving 
retain their fresh color, since oxidation Leasi 
is prevented from occurring. Another process 
advantage is that the jelly neutralizes any Beaver 
ammonia formed in shrimp, thereby giv- ar 


ing them a fresh taste instead of an 
unsavory taste when ammonia is present. 
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oper packages of 
mackerel, frozen in Protan 
jelly by block freezing 
method, are emptied from 
freezing frames, ready for 
export and for year-round 
serving in sea-fresh quality 
condition 


View of processing line at 
Norwegian firm packing 
mackerel in Protan jelly. 
Mackerel, so packed, are 
now being marketed in the 
US in both retail and in- 
stitutional packages 


Freezing strawberries in a similar man- 
ner has produced whole, undamaged ber- 
ries which retain their natural color and 
have a juicy consistency. Strawberries 
are frozen in a cup-shaped cardboard 
container along with water, strawberry 
juice, sugar, and Protan Fruit Jelly Pow- 
der. Second class berries may be used to 
produce the strawberry juice. When ber- 
ries are slightly thawed, cup-shaped con- 
tainer may be removed, leaving the 
strawberries in a jelly block ready for 
serving. 

Leasing agent for Protan jelly freezing 
processes is Ramfjeld & Co., Inc. 25 
Beaver St., New York 4, N.Y. 

For more information simply circle 
5617 on Reader Service Slip. 
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The man from Diamond Crystal shows one of the 40 answers to salt problems he carries with him. 


Salt problems? 
Talk to the man from Diamond Crystal 


Tue Man from Diamond Crystal has the answer to 
your individual salt problems. 

Behind him are years of experience in the use of 
salt in such diverse industries as Baking; Meat 
Packing; Dairy; Milling; Canning; Feed; Chemicals; 
Water Conditioning and Textiles. 

If your problem is a new one in its field he will 
refer it to the research laboratories of Diamond 
Crystal. There, skilled specialists will tackle the 


problem and find the answer for you at no charge. 
The next time you have any salt problems — call 
the man from Diamond Crystal. 


FREE BOOKLET 


‘Salt in Industry’’ is a new basic guide to the different 
qualities and uses of salt in manufacturing. For your 
free copy, write today to: Diamond Crystal Salt Co., 
Dept. FR, St. Clair, Michigan. 
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‘Unshackle — 


(Continued from page 37) 


the standard assures that they 
will not be paying bread 
prices for excess moisture 
The same can be said of gy. 
ery other standardized food 
No one is required to do any. 
thing more to bake standapj 
bread. There should be ro re. 
strictions on the baker ty 
bake good bread. 

The bread standard aly 
provides as good an example 
as any to respond to the sug. 
gestion that the type of stand. 
ard we propose does not pro. 
vide the consumer with the 
type of information which 
“the consumer has a right to 
know”. Aside from the man- 
datory ingredients included 
in the foregoing statement of 
the bread _ standard, | that 
standard lists 80 some differ- 
ent ingredients which a bak- 
er may or may not use, as he 
arbitrarily chooses, in his 
practice of his own _ baking 
art. He may use any one of 
these or any combination of 
two or more, or all of them 
But nothing (new) which he 
considers to be _ better. Of 
these 80 some _ ingredients 
only three are required to be 
designated on the label of the 
finished product. 

That leaves the consumer 
only the Secretary’s order asa 
source of information of what 
else may be in the bread. We 
defy anyone, even a baker, to 
enumerate all of these ingre- 
dients immediately after read- 
ing the standard. We defy any 
consumer to study the stand- 
ard most carefully and, after 
exhaustive scrutiny, tell what 
ingredients are present in her 
preferred loaf of bread; that 
is, the loaf for which she has 
a preference because of its 
particular physical and organ- 
oleptic characteristics. Per- 
missive listing of 80 some in- 
gredients standardizes _noth- 
ing and tells little! It is ab 
surd to suggest that the con- 
sumer has any information 
from the standard other than 
that the product is bread # 
she has always known it and 
that she is not paying bread 
prices for water. Beyond that, 
her knowledge of bread & 
based almost altogether ™ 
general knowledge and het 
experience in selecting het 
preferred brand. 

As noted at the outset, ow 
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proposal would involve listing 


they of added ingredients not spec- 
bread ified in the standard as being 
sture, required. Thus, while a food 
t ev. processor would be left com- 
food pletely free to practice his 


culinary art, he would still do 
so subject to these labeling 


0 Te. provisions just as he does now 
r to in case of unstandardized 
foods. Thus a _ consumer 


also would at least know wherein 
mple brands differed; which of the 
Sug 80 some optional ingredients 


were being used. The Govern- 
ment would also gain ih that 
it could then issue more 
standards with less manpower 
and expense. 


nan- What we have said about 
uded bread is true of every other 
it of standard, including every oth- 
that er kind of bread as well as 


other foods. We submit, there- 
fore, that not only will such 
standards insure the identity 
of the food under its “com- 
mon or usual name” as well 
as the standard of integrity 
established for it, but it will 
also provide consumers with 
more information than is the 







Of case under present standards. 
ents 
° Progress demands changes 
e 
We repeat, therefore, that it 
mer is timely to consider a statu- 
aS a tory revision which would 


shat provide for promulgation of 
We standards along the lines sug- 
, to gested. None of the responses 
re- to the article have demon- 
ad- strated that legitimate con- 
any sumer interests in the food 





standard field require differ- 
ent and more specific stand- 
ards. It is readily apparent 
that the industry is unneces- 
sarily, hence unreasonably, 
restricted by the present type 
of standards. 
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in easy-to-handle dry 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, 


non-fuming ... dissolve in water to form effective, low-corrosive solutions 


Now . . . powerful acid cleaners you 
handle dry with no fumes, no hazard- 
ous acid splashing! When added to wa- 
ter, these cleaners form solutions equal 
to hydrochloric acid in penetrating 
power. Yet they’re far less corrosive. 


DU PONT 





REG. U.S. PaT. OFF 







SULFAMIC ACID 





BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


The key to these unusual properties is 
Du Pont Sulfamic Acid. 

Cleaners based on sulfamic acid re- 
move scale and protein deposits quickly, 
thoroughly . . . keep cooking and mix- 
ing kettles, evaporators, food pipelines 








































form 


and other stainless-steel equipment op- 
erating at peak efficiency. And, because 
these cleaners are easier to handle and 
store, their use results in lower labor 
and storage costs. 

We'll gladly send you additional in- 
formation on sulfamic acid-based clean- 
ers, and the names of formulators who 
offer these new compounds. Just mail 
the coupon below.  fT7rpesseem 
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sulfamic acid. 
Name. 


Company 


Address 
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E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Room N-2533 
Wilmington 98, Delaware > 

Please send me [ sulfamic ‘acid general equipment cleaning 
bulletin; ( names of formulators offering cleaners based on 
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up to 
your ears 


then change 
to a Dow Corning SILICONE DEFOAMER 


Why continue to let foam rob you of valuable processing space, inflate your costs, smother 
your production schedule? Why indeed, when only a teaspoonful of a Dow Corning 
SILICONE DEFOAMER will prevent mountains of that wasteful foam ... help you operate 
at full capacity. 


Now there are two Dow Corning SILICONE DEFOAMERS for food processors—both so 
efficient they pay for themselves many times over: 


ANTIFOAM A Compound—permissible to use in processing nonstandardized foods 
at concentrations up to 10 ppm. 


ANTIFOAM AF Emulsion (water dilutable)—permissible at concentrations up to 
34 ppm. 


And remember, when you use one of these economical silicone defoamers, you also free 
yourself from the worry and mess of unsanitary boilovers and the extra maintenance 
costs that result. So—stop choking on your FOAM problems—change to a Dow Corning 
SILICONE DEFOAMER. 


FREE SAMPLE 


Put Dow Corning SILICONE DEFOAMERS to the test. Use the coupon 
below or write on your letterhead to receive a free trial sample. 
No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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Bottom of frozen meat pie containing 3% whey solids (based on 
flour wt) in crust has a golden brown color after heating in oven 





Whey solids improve 
frozen prepared foods 


@ Enhance flavors of gravies, sauces 
@ Provide more uniform color to breaded fried foods 
@ Assure non-soggy bottoms of meat, fruit pies 


A. B. HABIGHURST, 


Research Laboratories Div. 


National Dairy Products Corp. 
DON GEIGER, Consolidated Prod. Div. 
National Dairy Products Corp. 


and ERNEST NORDLINGER, Assistant Editor 


Extensive laboratory and in- 
plant evaluation studies have 
demonstrated that dry sweet 
whey solids can enhance fla- 
vor and texture as well as 
appearance of frozen prepared 
foods. Improvements observed 
by trained taste panels are so 
marked that they are readily 
apparent to the average con- 
sumer. Successful clinic dem- 
onstrations are regularly car- 
ried out for brokers, distribu- 
tors, and other sales personnel, 
as well as food production 
officials. 


These studies are being con- 
tinued and further taste panel 
evaluations and physical de- 
terminations will be made, but 
on the basis of presently avail- 
able information, it appears 
that whey solids definitely im- 
prove the physical properties 
and acceptability of certain 
frozen foods in which they are 
used. 

Fried foods, which are 
breaded and battered (shrimp, 
fish sticks, other sea foods, 
poultry, and meats), have 
greater consumer preference 
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when whey solids replace 
non-fat milk solids (NFMS). 
This acceptance is due to: 

1) more over-all uniform 
color (not spotty harsh brown 
color) ; 

2) less fat absorption by 
the breading materials (thus 
no greasy appearance and 
taste). It is actually possible 
to measure that less fat is re- 
quired per batch; 

3) Accentuation of the nat- 
ural flavor in the breaded 
food. Therefore, whey solids 
can reduce the amount of fla- 
vor additives required in the 
breading. 

Following percentages of 
whey to flour-base batter for- 
mulas are being used: 


Product % Whey 
Fish 4-15 
Shrimp 6-10 
Poultry 4-8 
Meat 6-12 
Gravies and cream sauces 
in frozen prepared foods have 
more consumer appeal when 
their formulas include whey 
solids. Here are the reasons: 
1) There is minimum weep- 
ing upon defrosting; 
2) Products have smoother 
texture (less lumpiness); 
3) Meat flavor is enhanced. 
Natural flavors of the bas- 
ic poultry or sea food car- 
ried in the sauce become 
more pronounced. In some 
formulas, whey can replace 
to a substantial degree the 
amount of flavor enhancers 
previously used. 


Non-greasy appearance is typical of 
fish sticks containing whey solids in 
the breading 


Pie crusts, both meat and 
fruit, have more appetite ap- 
peal whenever whey solids 
are included. Improvements 
observed are: 


(Continued on next page) 
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a natural CHERRY taste 


Here is the nearest approach to the true cherry 
flavor yet achieved. 


Givaudan’s Imitation Cherry is highly concen- 
trated —a little goes a long way. Yet it is easy 
to use because of its remarkable stability and 
compatibility with a wide variety of ingre- 
dients. It lends true, natural cherry taste- 
appeal to processed fruits, summer drinks, 
syrups, candies, pharmaceutical preparations 
and many other products. Also available in 
powdered form. Ask us to send you samples 
and more complete data. 
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in an imitation flavor! 


330 West 42nd Street 
New York 36, New York 
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food ingredients 


(Continued from preceding page) 


1) Bottoms do not become 
soggy, since generally less 
water is required in a for- 
mula which includes whey. 
2) More uniform brown 
color can be expected than 
when using sugar or other 
milk solids. Even the bot- 
toms bake to a golden brown 
color. 

3) Crust is more flaky. 
Whey level in pie crusts 
should be between 3 to 6%, 
based: on the flour weight. 

Spices and seasoning oils, 
required for prepared foods, 
can conveniently use whey 
solids as a carrier in place of 
salt or sugar. Although milk 
sugar is the major compo- 
nent of whey, its sweetness is 
extremely low when com- 
pared to sucrose. 

Trial samples of sweet whey 
solids can be secured from 
Consolidated Products Divi- 
sion of National Dairy Prod- 
ucts Corp., Danville, Ill. 

For more information circle 
5623 on Reader Service Slip. 


Non-nutritive sweeteners 
in sodium, calcium types 


Together they meet range of 
dietetic, processing needs 


A new non-nutritional 
sweetener, suitable for use in 
recipes with phosphates, tar- 
trates, and oxylates, is offered 
as a companion to maker’s 
calcium-based sweetener. One 
of its applications is in effer- 
vescent beverage concentrates. 
It is intended primarily for 
use in formulations containing 
ingredients which would not 
be compatible with calcium. 
The calcium product fits in 
with low-sodium dietetic rec- 
ipes. 

Both the calcium-based and 
the newer sodium-based prod- 
ucts have the same level of 
sweetness — 30 times that of 
sugar. They are stable through 
a pH range of 2 to 10, tem- 
peratures up to 500'F. 

“Cyclan” sodium cyclamate 
is a development of E. I. du 
Pont de Nemours & Co., Wil= 
mington, Del. 

For more information circle 
5624 on Reader Service Slip. 
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GALLUP SURVEY REVEALSRI 
FOR ANISE FLAVORING INF( 


Are You Overlooking 

Profitable Markets as Shown 
in This Nationwide 

BGs ccsiesesvsssesicirsscwniivly 


There are many appetizing flavors on the mar- 
ket today, but here’s one that appeals strongly 
to one out of every three adults in the U. S. 

It’s anise—made in this country under the 
name of anethole. 

Anise, or the closely similar licorice taste, 
has a strong army of supporters—as shown by 
a recent Gallup Survey—to merit its use in 
many products where a variety of flavors is 
now offered. 

Perhaps one reason why anise, in recent 
years, has been overlooked is the unreliability 
of supply of oil of anise from Red China. 

Today, American-made anethole is available 
in full commercial quantities, meeting U.S.P. 
specifications. Manufactured under rigid qual- 
ity controls, and from a plentiful domestic raw 
material source, anethole opens the way for you 
to include anise-flavored products in your line 
without worries over fluctuations in supply. 


Ask your regular supplier for Hercules* 
anethole or flavors based on anethole. 


HERCULES POWDER COMPANY 


ORPORATED 


Wilmington 99, Delaware 


HERCULES 



















IN HARD CANDIES 


enneennnnnnnttth 


IN CHEWING GUM 


IN CAKES & COOKIES 


This survey was conducted in March, 1957 by 
Audience Research, Inc. as part of its National 
Opinion Trends reports and is reproduced by per+ called 
mission of the Gallup Organization, Princeton, the f 


C 
d 


specif 










N. J. A total of 1,627 personal interviews, consist licoric 
ent with the distribution of the adult population, in the 
were conducted by trained Gallup Poll interviewers. equiv 
Since ‘‘anethole”’ and “‘anise’’ are both terms un- for y 
familiar to the majority of the American public, flavor 





the flavor was first described as “‘licorice.’? When 
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44% WOULD LIKE 








31% WOULD LIKE 








30% WOULD LIKE 








y specific preferences in cakes, candy, and gum were 
il asked, the respondent was told “there is a flavor 
fe called anise which resembles licorice . . . suppose 
1, the following products were made with a mild 
t- licorice flavor or anise taste?” Since it is recognized 







in the chemical industry that anethole, U.S.P., is 
equivalent to imported anise, and has been used 
for years, the findings of this survey on anise 
flavor preferences can readily be applied to anethole. 


tl i ed 





UBSTANTIAL PUBLIC VOTE 
FOODS AND CONFECTIONS 

























Further Facts from This Survey 
on Public Preference for Anise 








>» Nearly 34,000,000 adults (based on 
the estimated U. S. adult population 
of 103 million) are real fanciers. Also, 
another 16,500,000 adults like the 
flavor. 



















» A larger proportion is in the upper 
economic group. 









» There is a slightly larger proportion 
of women than men fanciers. 
















>» More younger adults than older 
persons say the anise flavor would ap- 
peal to them. 









» Strongest regional areas of prefer- 
ence are the East and the West, and 
in communities of over 500,000 popu- 
lation. 


















» Those that like the flavor are 
strongly in favor of it! 
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US paprika has extra high 
extractable color 


Paprika, produced in Or- 
ange county, California, has 
color comparable to types 
grown in any part of the 
world. Color value in excess 
of 31 Lovibond, 40 C-CF color 
units, is routinely produced 
and maintained throughout 
the year. 

This development, based on 
11 years research in breeding 
and plant selection, has re- 
sulted in the variety, Columbia 
Gem. This plant grows in a 
narrow belt, which has a frost- 
free growing season, and cli- 
mate tempered by cool sea 
breezes. 

Columbia Gem, a_ sweet, 
high-color American paprika 
is product of Cal-Compack 
Foods, Inc., P. O. Box 265, 
Santa Ana, Calif. 

For more information circle 
5626 on Reader Service Slip. 






Cheaper growth-factor 
component for feeds 


Fermentation product nutri- 
tionally as adequate as ani- 
mal-source materials 


Unidentified growth-factor 
(UGF) ingredients for poultry 
and swine feeds can be made 
more abundant and cheaper 
with the aid of fermentation 
technology. The need for UGF 
by feed formulators is recog- 
nized, but to supply it is an 
increasing problem. 

Most of the usual compo- 
nents which are good sources 
of such factors are of animal 
source or products of marine 
origin; quantities available 
have not kept abreast of the 
increase in number of farm 
animals. Moreover, these con- 
ventional sources are among 
the most expensive compo- 
nents of mixed feeds. 

Through research it has 
been found possible to supply 
adequate UGF with less than 
1% of a fermentation product 
which is a concentrated source 
of these factors, re-balancing 
the feed mainly with more 
vegetable source ingredients. 
These modified feeds are less 
expensive and nutritionally as 

(Continued on next page) 
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How does your product rate? 


Is it “in the bag” at the check-out counter 
or blissfully gathering dust on the shelf? 
A consumer's taste reflects directly on 
your profit. Develop that taste for your 
product by including P &S§ flavors in all 
your formulas. 

Put taste in your product by writing for 


a free sample now! No obligation. 


POLAK & SCHWARZ, INC 


667 WASHINGTON ST., NEW 


New York, N.Y. 
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Offices: Chicago, IM.; Los Angeles, Calif; Toronto, Can.; 
Plants: Teterboro & Guttenberg, N.J.; Culver i 





food ingredients 


(Continued from preceding page) 


adequate as those containing 
large percentages of animal- 
source ingredients (fish meal, 
whey products, etc.). 

From “Increasing Vegetable 
Protein Content of Feeds 
Through Unidentified 
Growth-Factor Concentrates”, 
presented by Dr. H. G. Luther 
and associates at 42nd annual 
meeting, American Assn. of 
Cereal Chemists Concentrate 
is available from Chas. Pfizer 
& Co., Agricultural Research, 
Terre Haute, Indiana. 

For more information circle 
5628 on Reader Service Slip. 


Tropical fruit flavor 


Flavor is blend of domestic 
and tropical fruits for use in 
distilled water punch bev- 
erages, frozen confections, ice 
cream, and gelatin desserts. To 
flavor carbonated beverage, 
4 oz makes 1 gal syrup. 

True Fruit Tropical Fruit 
Punch flavor is product of 
Felton Chemical Co., Inc., 
599 Johnson Ave., Brooklyn 
37,N. Y. 

For more information circle 
5629 on Reader Service Slip. 


Mace shortage eased 
by imitation product 


Increases in the price of 
mace that have continued since 
the destruction of 80% of the 
Grenada crop about two years 
ago prompted development of 
a substitute. This new imita- 
tion spice may be used ounce- 
for-ounce to replace the natu- 
ral product, and at roughly 
one-quarter the cost. This is 
one of a line of substitutes for 
cinnamon, nutmeg, pepper, 
and other similar flavorings. 

“Golden Cake Flavor” mace 
substitute is a product of 
Knickerbocker Mills Co., 601- 
621 W. 26th St., New York, 
New York. 

For more information circle 
5630 on Reader Service Slip. 


Bulletin Reviews 
. on food ingredients appear 


on page 115 





Open new markets 
with the help of 
EASTMAN antioxidants 





Tenox 





Ever develop a food product which could be 
given only local distribution—or perhaps couldn't 
be marketed at all—because of limited stability? 
If so, it probably contained an oxygen-sensitive 
ingredient, such as an oil or a fat, which caused 
the trouble. 


Let Eastman help you combat this problem with 
its complete line of Tenox antioxidants. Our staf 
of food technologists would welcome the oppor 
tunity of working with you on the proper use of 
these antioxidants. Assisting other food processors 
in this manner, we have helped send many fine 
products from the laboratory shelves to the market 
place. 


Since Eastman manufactures the widest range 
of antioxidants, we have no axe to grind in favor 
of any one. You can be certain our recommen: 
dation will represent the most economical and 
effective stabilization possible against oxidative 
deterioration. 


For more information about Tenox, write 0 
Eastman Chemical Products, Inc., Kingsport, Tew 
nessee—a subsidiary of Eastman Kodak Company. 


Eastman 
food-grade 
antioxidants 
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Today, salt-using companies often have 
the problem of determining how much area 
and volume are needed to store a given 
amount of rock salt. To help the compa- 
nies faced with this situation, International 
has developed a system for determining the 
exact floor space (or plant area) needed for 
any tonnage of salt. In addition, it is possi- 
ble with this system to select the shape of 
salt pile best suited to individual plant 
layouts. 

Principles of salt storage. International’s 
system is based on two known facts: first, 
one cubic foot of rock salt (loosely poured 
and medium-packed) contains a constant 
average of 72 lbs. of salt. And, second, 
every conical pile formed by pouring rock 
salt from a fixed overhead point assumes 
the same shape. 


Referring to the diagram, you will note 
that this shape is a perfectly conical one, 
with an angle of repose of 32° from the 
horizontal. In other words, for every 12- 
inch horizontal run, there is a 7%-inch 
rise. With these basic principles, therefore, 
it is possible to determine just how large a 
pile will be formed by any tonnage of 
rock salt. 


Tables give complete area and volume 
data. For the convenience of salt-using 
companies, International has prepared a 
comprehensive set of tables with all the 
storage-space data for amounts of salt 
ranging from three to 23,000 tons. With 
these tables, for example, you can quickly 


DATA GIVEN IN INTERNATIONAL’S 
SALT- STORAGE TABLES 


Given any amount of rock salt, from 
three to 23,000 tons, you can find 
these storage-pile measurements at 
a glance: 

1. Height. 

2. Base Diameter. 

3. Base Area. 

4. Surface Area. 

5. Volume. 
The same data apply to windrow seg- 
ments. And because each measure- 
ment bears a fixed relation to every 
other, you can find every windrow 
measurement if you know just one. 


Diagrams of two basic rock-salt-storage piles. Conical at left, 
windrow at right. Note 32° bevel, which applies to both types. 


find exactly the amount of space needed to 
store 3,000 tons of rock salt. (The answer 
is a single, conical pile 100 ft. in diameter 
at the base, and 31 ft. high.) 


In many plants, however, it is not possi- 
ble to store salt in one large, conical pile. 
Instead, it must be stored in a lower, 
longer, windrow-shaped pile. In this case, 
International’s computations on storage- 
space requirements apply equally well. The 
data in the tables permit you to select the 
height or length of windrow pile best suited 
to your plant needs. 


Again taking the example of 3,000 tons 
of salt: It can be poured from a portable 
conveyor belt into a pile 65 ft. wide at the 
base, 20 ft. high, and 100 ft. along the 
crest. Or, if such a pile doesn’t suit your 
plant needs, the same tonnage can be 
stored in a pile 75 ft. wide at the base, 
23 ft. high, and 55 ft. along the crest. 


Easy way to check tonnage of any 
salt pile. A problem often encountered by 
salt-using companies is how to determine 
the amount of salt in a given storage pile. 
Here again, International’s complete tables 
will quickly give the answer. Because each 
measurement in a symmetrical salt pile 
bears a fixed relation to every other, it’s 
possible to find every measurement when 
only one is known. Thus, a conical pile 16 
ft. high will contain 368 tons of salt. 
There is still another way in which Inter- 
national’s salt-storage tables are helpful. 
If you want to cover an outdoor pile with 
tarpaulin or tar paper, you can easily find 
the surface area of the pile. For example: 


the surface area of a conical pile 45 ft. in 
diameter is 1,870 sq. ft. These comprehen- 
sive tables are included in a booklet, “Brine 
for Today’s Industry,” which will be sent 
to you at your request. Simply contact 
International. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced “Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 


If you’d like the assistance of an Inter- 
national “Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on space needs for rock salt 
storage—just contact your nearest Inter- 
national sales office. 


International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 
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MATERIAL 
HANDLING 


Strapped unitized loads re- » 
place cases for shipment 
of product in gal cans — 
easily picked up for spot- 
ting in box cars 


With loads assembled, 
power tool applies and 
then holds tension on 
strapping until seal can be 
placed and closed with 
manual sealer 


First step in unitizing is placing cans on trays which are then tiered. 
Disposable wooden pallets are used as base 


ieee cs 
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Cuts loading time by hours, 


costs half as much as fibre cases 


PHIL M. MEYERS, Traffic Manager, 
American Home Foods Div. of 
American Home Products Corp. 


O perations pictured show how 
a cost-cutting unitizing method 
is completed in a few simple 
steps. The Oakland, California, 
plant of American Home Foods 
has reduced loading time by one- 
half and eliminated corrugated 
cases, to cut shipping container 
cost equally as much. Gal cans — 
filled with tomato paste for in- 
ter-plant shipment — are now 
placed on corrugated trays which 
are tiered on disposable wooden 
pallet bases. When load is com- 
pleted, an inverted tray is placed 


over top layer and steel strap- 
ping is applied. 

Strapping runs girthwise and 
lengthwise. Corrugated protec- 
tive strips are placed under 
strapping at corners of load. 
Easily operated power tool draws 
strapping to proper tension and 
holds it while metal seal is 
placed where ends of strap over- 
lap. A manually operated tool 
then secures seal. 

Loads are completed in a mat- 
ter of minutes and ready for 
spotting in storage or box cats. 
Formerly, when cases were 
trucked into cars, they were 
stacked manually. 

Lading damage in over 360 
cars shipped has been negligible. 
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Unitizing method tiers full gal tins 
on trays; straps them into stable 


loads for cross-country shipment 


Compartmentizer or DF cars 
are helpful, although not ab- 
solutely necessary, in holding 
down car loading cost. When 
cars are unloaded, pallets can 
be returned, if desired. 
American Home Foods has 
experimented with unitized 
load system for several sea- 
sons. During seasonal opera- 
ions, procedure is far more 
mechanized than views here 
Suggest. (Pictures were taken 
Prior to start of season.) 
System for this application 
developed by Acme Steel Co., 
is & Perry Ave., Chicago, 
For more information circle 
on Reader Service Slip. 
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BIGGEST PROPORTIONING PANEL IN FOOD INDUSTRY 
..--And Adaptable to Any Industry Requiring Precise Formulation 


This Richardson Select-O-Weigh 
system is the most complete auto- 
matic proportioning panel yet 
installed in the food industry. 


Coupled with a conveying system, 
the panel controls automatic feed- 
ing of material from any of 14 flour 
bins, two sugar bins, and storage 
tanks for shortening, invert, molas- 
ses, and water. With this system, the 
bakery can proportion three differ- 
ent formulas simultaneously. Every 
phase of operation is clearly indi- 
cated on the panel by means of sig- 
nal lights, which graphically reflect 


MATERIALS HANDLING BY WEIGHT SINCE 1902 


actual material flow. Ingredients can 
be delivered in the sequence and 
proportions called for by a specified 
formula. When each phase of this 
operation is completed, a signal 
light on the panel notifies the 
operator. When an ingredient is 
delivered to the mixer, a light beside 
the panel card on the board flashes. 
The operator knows at all times the 
progress of each formula being 
delivered to the mixers. 


CONTROLS 
The entire Richardson Select-O- 
Weigh system is interlocked with all 


RICHARDSON 


elements it controls, so that any op- 
eration can be halted if necessary. 
At the beginning of each weighing 
cycle a “ready-start” light flashes, 
indicating the scale is at tare. At the 
conclusion of each weighing, an au- 
tomatic weight check is made. Under: 
or overweight is indicated on the 
control panel and scale discharge is 
automatically held up for correction. 


For additional information on this 
interesting installation, and engi- 
neering assistance in automating 
your operation, write Richardson 
Scale Company, Clifton, New Jersey. 


@ 4974 


SCALE COMPANY, CLIFTON, NEW JERSEY 


Atlanta * Boston * Buffalo * Chicago °* Cincinnati * Houston * Memphis °* Minneapolis 
New York * Omaha ° Philadelphia * Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * Mexico City * San Juan * Geneva, Switzerland * Nottingham, England 
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BOXES STACKED 
TO THE ROOF 
SAVE MONEY 


... but you cannot stack them to 
the roof unless you have boxes that 
will take high-stack pressure. The 
more difficult your problem, the 


more important it is to get the right 


kind of boxes. 


If you think that unusually tough 
box requirements limit your stack- 
ing height, let Gaylord tackle the 
job. Call your nearby Gaylord 


packaging engineer. 


CORRUGATED AND SOLID FIBRE BOXES e FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES e KRAFT BAGS AND SACKS 
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material handling 


Handles skids, pallets 
with 4000 Ib ‘‘walkie’’ 


A 24 v electric walkie truck 
quickly converts to handle 
skids when steel frame of 
adapter is lowered from up- 
right position. 





Skid adapter positions easily 


Adapters can be furnished 
to handle skids of any stand- 
ard underclearance. They have 
same dimensions as selection 
of forks available in 24”, 27” 
and 30” widths and 30” to 60” 
lengths. 

Walkie trucks utilizing skid 
adapter are built by The 
Raymond Corp., Greene, N.Y. 

For more information circle 
5636 on Reader Service Slip. 


System to automatically 
alter speeds of several 
motors equally, 
simultaneously 


Converts standard motor to 
variable speed unit 


Uses: Especially applicable 
for materials handling, con- 
veying, etc. 

Features: Tends to reduce 
frequent readjustments of 
speed by an operator, and 
provides more positive control. 

Description: Automatic AC 
variable speed system com- 
bines Varidyne (a system con- 
sisting of Varidyne power 
unit and one or more AC in- 
duction motors) with Varitrol 
(an automatic pneumatic con- 
trol system). 

The Varidyne system has 
converted the standard 60 cy- 
cle-3-phase squirrel-cage mo- 
tor, by means of an alterna- 
tor, into a variable speed mo- 
tor. This provides variable 


.- frequency . power to. the Ver 








dyne motors, thus 
them together elec 
Speed changes at the powe 
unit cause each motor in th 
system to vary equally or pp. 
portionately. 

Drip-proof, totally -enclosed 
or explosion-proof Varidyy 
motors have speeds from | 
to 10,000 rpm, ratios up to 5; 
and higher, integral gearing 
or integral variable spe 
transmission for speed trim. 
ming, and 1/3 to 25 hp « 
maximum rpm. 

Automatic AC variabl: 
speed system was developej 
by U.S. Electrical Motoy 
Inc., Box 2058, Terminal Ap. 
nex, Los Angeles 54, Calif, 

For more information circ 
5637 on Reader Service Slip 


Shows photos of vertical, 
horizontal tanks used to 
store bulk ingredients 


Photographs dominate 12- 
pg bul on storing and handling 
bulk food materials in verti- 
cal and horizontal tanks. De- 
scription includes _ specifica- 
tions and dimensions of tanks 
Cost savings possible by us- 
ing bulk storage facilities ar 
pointed out. 

Bul 574 is available from 
The Day Sales Co., 810 Thiri 
Ave. NE, Minneapolis 3, 
Minnesota. 

For your copy simply circle 
5638 on Reader Service Slip 


























"| don't care what reducing 
system it's just like, get 
that vibrator!" 
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~ material handling 


Describes belt conveyors 
in widths 2” —— 18” 


Two-page bulletin lists 
specifications and includes di- 
agrams on horizontal belt con- 
veyors. Steel, aluminum, or 
stainless frames are available 
in sizes to accommodate belts 
2’ to 8” wide, and to 12” and 
18” maximum widths, and are 
built in 10’ sections. Belt type 
selection includes cotton, can- 
vas, Neoprene, plastic, and 
wire mesh. Belt speeds may 
be fixed or variable. 

Bulletin 102 on Moto-Belt 
horizontal conveyors is issued 
by Hapman Conveyors, Inc., 
Division of Hapman-Dutton 
Co., 630 Gibson St., Kalama- 
zoo, Michigan. 

For your copy simply circle 
5639 on Reader Service Slip. 


New pin type chain 
has ‘“‘wing’’ attachment 


Features: Stainless chain is 
formed of links -with “wing” 
attachment which simplifies 
affixing of wood or metal con- 
veyor slats. 

Description: Chain is easy 
to take apart and assem- 
ble due to simple design. It 
can be used in single or mul- 
tiple strands. As size is uni- 
form, links need not be 





Stainless chain links are uni- 
form size 


matched. Available in stand- 
ard pitches. 

Can be furnished for acid or 
heat conditions. Sprockets and 
complete conveyor aprons can 
be supplied. 

Stainless chain is made by 
Robert A. Main & Sons, Inc., 
“pH Pascack Rd., Paramus, 


For more information circle 
3640 on Reader Service Slip. 
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CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 

















The larger coils of Acme Steel Stitching Wire 
allow longer continuous-stitching runs. 

Using 25 or 50-pound coils instead of 
10-pound coils increases box closure 
production by cutting reloading downtime-- 
simplifies inventory and stock handling, too. 


Acme Steel makes holders for 25 or 50-pound 
wire coils. The positive brake action on these 
holders eliminates wire tangling, insures 
smooth feeding and braking. The Model P2B 
Holder holds either 10 or 25-pound wire coils. 
When used with the 25-pound coil, it 
dispenses up to 50,000 continuous stitches. 


With the Acme Steel Model P1AO Coil Holder, 
you can drive 100,000 stitches with only one 
brief threading stop. This holder holds two 
50-pound wire coils. Wire feeds from the 
first coil while the second is ready for 
instant threading into the stitcher. 


Acme Steel Colorstitch Wire adds to the sales 
appeal of your packages. Matching or 
contrasting the color design of the box with 
Colorstitch makes shelf-displayed goods more 
sales attractive. Colorstitch is available 
in ten chip-resisting, vinyl paint colors. 


The box closure handbook, "A Guide To Better 
Closures" will provide a background for 
making basic decisions on box closure 
methods. It discusses the common box closure 
methods in a factual, easy-to-read style. 


Your Acme Idea Man is thoroughly experienced 
in fibreboard box closure. And, his closure 
know-how is backed by the 75 years Acme Steel 
has helped industry solve closure problems. 


Write to Dept. FGW-117, Acme Steel Products Division, 
Acme Steel Company, Chicago 27, Illinois. 


wet WIRE STITCHING 


5641 on Reader Service Slip 





ee ee 








@ COMPLETELY ASSEMBLED 
@ FACTORY ADJUSTED 
@ PRE-LUBRICATED 


Call the Transmissioneer, your local Dodge Distributor. 
Factory-trained by Dedge, he can give you valuable 
assistance on new, cost-saving methods. Look for his 
name under ‘Power Transmission Machinery” in your 
classified telephone directory, or write us. 





AVAILABLE IN FIVE TYPES 
FOR ALL KINDS OF SERVICE 








DODGE-TIMKEN 


America’s Quality 
Pillow Block 


I 0DGE.TIMKEN Bearings are adjusted, 
lubricated and sealed at the factory. Lab- 
rynth seals effectively retain the lubricant 
and prevent the entrance of dust and dirt. 
The inbuilt precision of Dodge-Timken 
Bearings is protected both on and off the 
shaft. They are delivered fully assembled, 
ready to mount. 


Where service conditions are toughest 
Dodge-Timken Bearings prove their qual- 
ity decisively. For superior performance, 
dependability and long life they have won 
their reputation throughout industry as 
America’s quality pillow blocks. 


To meet varying service requirements 
Dodge-Timken Pillow Blocks are available 
in five types—the type E.. Double Inter- 
lock (illustrated) ..Type C..Special Duty 
...and All-Steel. Available in a range of 
shaft sizes from 1-3/16” to 10”. 

Call your Transmissioneer; or write for 
Bulletin A638 giving load ratings, dimen- 
sions and other data on Dodge-Timken 
Roller Bearings. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street, Mishawaka, Indiana 


of Miaeveake, Ind. 





5642 on Reader Service Slip 















































material handling 


Nylon conveyor plates 
are smooth, resilient 


Mount on precision  stee| 
chain for more strength 


Uses: Especially suited for 
conveying bottles, fragile pack. 
ages, and relatively small 
items. 

Features: Combines smooth, 
rivet-free nylon carrying sur. 
face with precision steel roller 
chain. Provides wear-resisting 
advantages plus strength to 





Projections on plate aid fasten- 
ing to chain 


carry heavy loads without 
stretching. Chain is light weight 
and resists corrosion. Fits ex- 
isting sprockets without mod- 
ification, simplifying installa- 
tion as replacement. 

Description: Chain can be 
furnished with top plates as- 
sembled on either heat-treated 
carbon steel chain or stainless 
chain. 

Each plate is of uniform 
thickness, without rivet pock- 
ets or projections. 

Nylon and steel flat top con- 
veyor chains are made by 
Link-Belt Co., Prudential 
Plaza, Chicago 1, Ill. 

For more information circle 
5643 on Reader Service Slip. 


READER SERVICE 


For more information on 
unit load and bulk han- 
dling developments, as 
well as warehouse oOp- 
erations described in 
these articles . . . use the 
convenient, self-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 
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GRATE MAGNET GRABS FAINTLY .FERROUS SLAG. 
To help reduce rejects in dinnerware (caused 
by slag in the placing sand) the Buffalo Pot- 
tery Company of Buffalo, New York, installed 
a series of six Eriez Grate Magnets one above 
the other. The unit is directly below a gyra- 
tory riddle which is fed 10 tons of sand per 
hour. The unique design of the grate assures 
maximum spreading of the sand over the mag- 
netic elements, without choking the flow of 
the purged material. The contaminated sand 
flows through the grates, onto the magnetic 
tubes and deposits ferrous particles on them. 
The top grate traps particles of stronger mag- 
netic attraction, while the bottom magnet 
traps impure sands with so little imbedded iron 
that reaction to a test magnet is almost negli- 
gible. (In a recent quality-control test, an 
Eriez Grate Magnet removed 93% of a 100- 
200 mesh iron contamination in one pass 
through the magnet). Buffalo Pottery reports 
that since installation of the unit, rejects due 
to slag and impure sands have been virtually 
eliminated. 


ERIEZ 
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Eriez HI-Vi 
electro-permanent magnetic 
vibratory equipment 


Here's the first complete line of 
electro-permanent magnetic vi- 
bratory equipment that operates 
at 3600 CPM directly off an AC 
line. Just plug the units in—no 
rectifier needed! Eriez HI-VI 
units provide greater vibratory 
output with less power consump- 
tion. Less maintenance; lower in- 
stallation costs. Lifetime-powered 
Alnico V magnetic element pro- 
duces exclusive “double action” 
drive for greater productivity. 


HI-VI Vibratory Feede 


convey, spread, gps 
agitate, cool, | 
blend, mix, etc.4 
Give an accurate, 
controlled feed to 
bulk materials. 


HI-VI Unit (Bin) Vibrators 


self-adjusting units 
keep bulk materials 
se evenly and 
smoothly through 
hoppers, bins, chutes, 
ducts, etc. Eliminate 
pile-ups, bridging, 
sticking, etc. 









































































Magnetic ideas 
from 


SAFE SAFE! No need to fear this safe will fall! 
. . . it’s held firmly to the hoister by the tre- 
mendous magnetic strength of an Eriez Perma- 
nent Magnet. Combining herculean power and 
lifelong dependability, Eriez non-electric Mag- 
nets have found practical and valuable uses in 
industry, where Eriez HI-POWR magnetic 
separators are used to remove tramp iron from 
processing lines before it can start fires, dam- 
age machinery or cause product contamination. 
Eriez HI-POWR Automation Units are also 
used to control, convey and hold metals, from 
small parts to large steel sheets and pipe. They 
are easily installed on new or existing equip- 
ment, and offer many automated materials 
handling advantages. All Eriez Magnets are 
non-electric, self-contained, They operate with- 
out any wires or attachments; magnetic power 
is guaranteed forever, The first cost is the 
only cost. 


ROTA-GRATE GOES GREAT! Shown in use at 
the Columbus, Ohio plant of the American 
Zinc Oxide Company is a new Eriez develop- 
ment—the Rota-Grate. It’s a revolving mag: 
netic unit that provides fast, automatic removal 
of tramp iron from bulk materials which tend 
to clog or bridge when passed through small 
openings. Powerful magnetic tubes are rotated 
through material flows coming from above, 
combing and breaking the flows apart and 
trapping microscopic fines as well as larger 
pieces of iron, Rota-Grates may be installed at 
the discharge end of open or enclosed chutes, 
or may be enclosed within housings in open or 
closed duct systems. The unit is efiicient for 
removal of ferrous contamination from fine 
cohesive materials such as cornstarch, lime, 
gypsum, or from fibrous materials such as 
alfalfa, flax, chopped hay, etc. 


ERIEZ . . . pioneers and world’s largest producer of Permanent Non-Electric Magnetic Equipment for industry heve 


three major product lines to serve your needs. 


HI-POWR MAGNETIC SEPARATORS (like those shown above) to remove unwanted iron from processing lines. 


HI-POWR MAGNETIC AUTOMATION UNITS to handle untold materials handling problems . . . convey, transfer, 
control, elevate, re-position, etc., ferrous materials or parts during many manufacturing processes. 


And 


HI-VI VIBRATORY EQUIPMENT to move and accurately feed bulk materials. ERIEZ “Magnetic Ideas” can help you. 


Eriez’ factory-trained field men, backed by Eriez extensive laboratory and engineering know-how, will be happy te 


study your particular problem, make a plant survey, and offer helpful ‘Magnetic Ideas." 
WRITE FOR BIG NEW COMPREHENSIVE CATALOG OF ERIEZ ENTIRE LINE TODAY . . . stete your perticuler 
problem and we'll try to assist. Eriexz Manufacturing Company, 75Y Magnet Drive, Erie, Pa. 
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dockboard 
Span-Locks’ 


Now 100% safe 


a as 


with 
Span-Locks 


Span-Locks end 
all board slippage 


MAGCOA DOCKBOARDS— 
lightweight .. . yet strong 
Easy to position—no strain 
Safety tread improves traction 
Special hand holes prevent injuries 


MAGCOA SPAN-LOCKS— 
Make your board completely safe 
Fully adjustable to any span 
Simple in construction . . . low in cost 


*Patent Pending 


For full details 
use the coupon below. 


| MAGNESIUM COMPANY | 
| OF AMERICA mateRiAts HANDLING Div. | 


East Chicago 5, indiana 





Representatives in principal cities 


() Please send special Dockboard & 
Span-Lock Facts File 


Name and Tit! 





Company. 


g 


OUR INIIOD ,cicnsicsinthimistiniitipiamtiiatcnnitasitaidnianeesiaslintaeieeniy 


Copyright, 1957, Magnesium Company of America 
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material handling 


No 180° curved 
sections needed 
to reverse flow 


Vertical transfer unit has 
been designed to change direc- 
tion of carton flow on convey- 
ing systems where floor area 
is limited. Instead of using 
180° curved conveyor sections, 
direction change is accom- 
plished by a vertical lift which 
operates as: a_self-supported, 
automatic device. 





Cartons from upper conveyor 

track flow onto platform of verti- 

cal transfer device, activating 

switch causing platform to de- 
scend to lower level 


Drawings show how device 
is placed at end of two con- 
veyor lines located in direct 
vertical plane, and spaced to 
allow clearance for material 
handled. Can be used with 
gravity or power-driven con- 
veyors, in descending or 


ascending lines of flow. Also 
feeds to or from two or more 
track levels. 





MORER eas ee 
Platform ti 
tons onto lower track. Platform 


automatically returns to upper 
level when carton has cleared 


Vertical transfer units are 
custom-engineered. by The 
Rapids-Standard Co., Inc., 342 
Rapistan Bldg., Grand Rapids 
2, Michigan. 

For more information circle 
5647 on Reader Service Slip. 













This Endless Belt 
Gives Endless Service 


in 
e Processing 
e Packing 
e Shipping 


pork a 
a PORTE “iene 
ee Fd a 
FLEXIBLE STEEL oe Be 
CONVEYOR BELTING 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, 
a La Porte Belt will carry your product through every operation, plus packag. 
ing, storing and shipping,safely, quickly and economically. Its strong steel 
mesh construction resists loading impacts, prevents creeping, weaving, and 
jumping, and permits the circulation of air, and liquids around products in 
process .. . also facilitates cleaning and sterilizing. 


\ 





pot 


LA i 


. oe 
~ aoe 


Pee si est¥etole! 







Available in 4%” x 1"; also 1” x 1” in any length and practically any width, 
Ask your Mill Supplier or write 


LA PORTE m4 for illustrated literature, prices. 
aa MAT AND MFG. CO 


: BOX 124 Dept.A La Porte, indiana 
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STAINLESS STEEL TUBS 


Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 
(Covers Available) 

ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of 18 ga. Stainless 
Steel. Ruggedly constructed for long- 
service, yet light in weight (141/, lbs. and 
12 lbs.). Maintained sparklingly clean 
sanitary with minimum labor. 


STAINLESS STEEL 
FOOD HANDLING TRUCKS 


MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58’ x 251/."' 
x 17'' deep. Three other popular sizes 
available. Write for catalog. 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES COMPLETE LINE OF SANITARY, 
Manufactured by STAINLESS STEEL EQUIPMENT 

THE STANDARD CASING CO., Inc. 121 Spring St., New York 12, N. Y 





WRITE FOR CATALOG OF 
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.- material handling 


Buy parts, assemble 
conveyor yourself 


By securing basic compo- 
nents, processors can build 
conveyors to their specifica- 
tions. These basic components 
available as stock items are: 
roller and slider beds, end 
drive unit, combination center 





ae 





Conveyor consists of easily 
bolted-together slider and roller 
bed components which can be 
assembled by processor in many 
combinations to meet his chang- 
ing production requirements 


drive and take-up unit, slider 
and roller bed vertical curves, 
end take-up unit, and loading 
section for incline conveyors. 
ce Standard belt widths of 12, 18, 
and 24” are available from 
stock, with friction-surfaced 
Neoprene-impregnated, solid 
woven cotton or rough-top 
belting. 

Medium-duty series K Uni- 
bilt belt conveyor is manufac- 
tured by Conveyor Specialty 
Co. Inc., 33 Newport Ave., 
North Quincy 71, Mass. 

For more information circle 
5650 on Reader Service Slip. 


Pneumatic conveyors 
handle 3/,-10 tons/hr 


Four-page bulletin, illus- 
trated with photos and dia- 
grams of typical pneumatic 
systems, covers both station- 
ary and portable types. Sys- 
tems have capacity range of 
% ton/hr through 10 ton/hr; 
vacuum producers 5 hp 
through 75 hp, and hose and 
pipe sizes from 2” through 7”. 
Conveying under both pres- 
sure and vacuum is covered. 

Bul No. 143-B, “Pneumatic 
Conveying”, is issued by The 
Spencer Turbine Co., 486 New 
Park Ave., Hartford, Conn. 

' For your copy simply circle 

1 on Reader Service Slip. 
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at P. J. Ritter Company 


...pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


ROBBING €¢ MYERS. we. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 
Lona] 
0 } =) 
P Exe 
Motors Fans Hoists Moyno’! Pumps Propellas*tindustral) Fans 
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MOYNO 
PUMPS 


CUT HANDLING COSTS 






This 
AIR-COOLED 
CONDENSER 


produces a 
Higher Vacuum 








@ Using air as the cooling medium, the Niagara Aero 
Vapor Condenser produces a higher vacuum than other 
5 type condensers, and with more economy of power 
P| and steam. 






‘| It sustains its full capacity in cooling or condensing 
with no more than a nominal cooling water require- 
ment, eliminating entirely your problems of water sup- 


ply and disposal. 


Trailer with folding tank 
hauls dry and liquid cargo 


It holds constant the liquid or vapor temperature 
producing always uniform products and giving maxi- 





t 

; i 

4 

| mum production. oe 
F Non-condensibles are effectively separated at the con- clo 
P densate outlet, with sub-cooling, after separation for One typical user delivers molasses, ae 
higher vacuum pump efficiency. then brings back livestock or grain, be 
; Niagara Aero Vapor Condenser can be mounted assuring payloads every trip 7 
ft directly on the steel wh 
: eh CHEMICAL SHOW = 
| evaporator or distilla- Byer merit ; tra 
if tion column. Its Op- Coliseum, New York City, December 2 — 6, 1957 Dry cargo highway trailers throughout the country. Logi- or 
i nee te dable: amueweus are now being quickly con- cal alternate payloads to mo- Fo! 
ft eration Is dependable, ByNMitns tee ten Tatas trast verted for hauling liquids by lasses delivered to feed milks nov 
i its maintenance is not eS Re atta Bm vt: use of a rubber-fabric con- are either grain or ont The pre 
; 4 * ero STE CONDENSERS * : 

. tainer that resembles a giant rubber tank makes such # ma 
i tr oublesome Or = & Malas pape: x “ pros ete: toothpaste tube. Illustration arrangement feasible. Using are 
: pensive. Protos tn ar er shows how 3800 gal capacity metal tanks, the compaiy c 
ty tank folds to a compact pack- found it economical i? -— roa 
i : : ° ; age only 25” in dia and 7’ 4” port molasses only 1 gal 
i For more information write for Bulletin 129R long. Filling is through fitting from one of its ening be the 
4 at end or at top. Atmospheric the collapsible tanks, shipmet gal 
i. NIAGARA BLOWER COMPANY pressure collapses the tank as over a distance of more than trie 
r Over 35 years of Service in Industrial Air Engineering it is emptied at end of trip. 300 miles is ee naa § 
; An example of practical Tanks are made 0 me 
i Dept. FP-1 1,405 Lexington Ave., New York 17, N. Y. application is use by Industrial plies of rubber-coated rayon Co, 
; ae : pe Re Molasses Corp., with head- tire fabric molded in a ma You 

t; ’ 

District Engineers in Principal Cities of U. S$. and Canada quarters in Leonia, NJ., and ner similar to that employed F 
q terminals at many points in making tires. Both ends #* 565 
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Tube tank — capacity up to 20 tons 

— when emptied, as at top of photo, 

folds to compact package only 25" 
in diameter and 7' 4" long 


sealed with flexible metal 
closures. Outer surface is of 
neoprene for oil and weather 
resistance. Inner surface can 
be any one of a variety of 
rubber compounds. A poly- 
ethylene bag is used as a liner 
when edible products are han- 
dled. Tanks can be made in 
sizes to suit requirements of 
trailers, railroad cars, barges 
or ships, or in-plant storage. 
For trucks, the 3800 gal size, 
now in production, is the most 
practical because it permits 
maximum payloads in most 
areas. 

Containers planned for rail- 
road service would be of 6500 
gal capacity. Also likely for 
the future are 10,000 to 20,000 
gal sizes for barges and indus- 
trial plant storage. 

Sealdtanks are a develop- 
ment of United States Rubber 
Co., Rockefeller Center, New 
York 20, N.Y. 

For more information circle 
5654 on Reader Service Slip. 
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NEW 1958 CHEVROLET TRUCKS WITH 
NEW HUSTLE! NEW MUSCLE! NEW STYLE! 


SEE THE 


— Jes . ee ei TT ee 
Here comes Task:-Force 58! 


Just look at all they offer 

that's new and better...and 
you'll see why these new Chevies 
are the fleetest, sturdiest, 
handsomest dollar-S$avers yet! 
Meet Chevrolet for '58! 


NEW LIGHT-DUTY APACHES 

Thrifty Apaches offer three new Step- 
Vans complete with walk-in bodies. With 
high-capacity panels, pickups and four- 
wheel drive models, this expanded light- 
duty lineup has a dollar-saving answer 
to your delivery chores. 


LATEST EDITIONS OF THE “BIG WHEEL” 


eT 


NEW MEDIUM-DUTY VIKINGS 

Hardy Vikings roll in with nine brand- 
new models, offering new cab-to-rear- 
axle dimensions for improved semi-trailer, 
dump, stake and van-type operations. 
Options available boost GVW ratings all 
the way to 21,000 Ibs. : 

FAMOUS 6's OR SHORT-STROKE V8's 

The engine lineup is full of new pep and 
power—whether you choose a 6 famous 
for economy or a high-compression V8. 
Look over Task-Force 58 at your Chevro- 
let dealer’s. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 
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Before you buy any beller 
compare quoted prices with REAL COSTS 





New Cleaver- Brooks cost analyzer clears 
“quotation” confusion — reveals ALL costs 


‘Get all the costs... the real costs 
...down on paper before you 
recommend or specify a boiler to 
your clients. On many boiler in- 
stallations ‘quoted prices” seldom 
agree with the total costs, as you 
may have learned. This is fre- 
quently the case with so-called 
“built-up” boilers assembled on 
the site. 

Cleaver-Brooks’ cost analysis 
enables you to compare all ma- 
terial costs (boiler, steam trim, 
burner, refractory, controls and 
other equipment) and installation 
labor costs. You’ll know the “real 
costs” on the complete installa- 
tion before you start. 


Real eye-opener 
The figures you'll see may be 
startling. In most cases the cost 
analysis proves a Cleaver-Brooks 
costs less. On-job time is dras- 





tically reduced because Cleaver- 
Brooks packaged units are fully 
assembled, ready to install. Cleaver- 
Brooks boilers give you more in 
performance, too . . . each boiler is 
fully fire-tested at the factory un- 
der load, tuned to peak economy. 
Starting service and on-the-job 
operator training by authorized 
field engineers further decreases 
your over-all costs. 


Contact your Cleaver-Brooks agent 


Once you add up all the benefits 
of a Cleaver-Brooks “one-cost” 
package . .. the proved trouble-free 
economy of exclusive four-pass, 
forced-draft design, you'll find it 
pays over and over to analyze 
costs carefully before you buy. See 
your Cleaver-Brooks agent for de- 
tails or write Cleaver-Brooks Com- 
pany, 357 East Keefe Avenue, 
Milwaukee 12, Wisconsin, Dept. M. 


a COCCCOOOEEOOEOOOOOOS 


Choose from 19 sizes, 130 models, 
4 15 to 600 hp. Oil, gas and combi- 

nation oil/gas fired — steam or hot 

water for heating or processing. 


Cleaver 44 Brooks 


ORIGINATORS OF SELF- 
CONTAINED BOILERS 
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After driver enters, he finds light admitted adequate for selecting delivery 





Plastic truck curtains 
dont get wet — never 
freeze — admit light 


Bar entry of hot air when doors are open — 
help to keep cold plates from dripping 


A new “window-style” cur- 
tain has been developed by 
researchers of USDA’s Agri- 
cultural Marketing Service to 
help maintain temperatures in 
refrigerated trucks used in 
local delivery. It utilizes My- 
lar transparent polyester film 
as the principal material. De- 
sign features are intended to 
eliminate various difficulties 
encountered with some of the 
curtains presently used, such 
as those made of canvas. 
These bar entry of light and 
frequently become wet or 
frozen. 

Tests of the plastic curtains 
in actual service show that 
they prevent cold plates from 
dripping, reduce cost of re- 


frigeration, and help to pro- 
tect products in transit. 
The curtain is flexible and 
consists of two identical halves 
(see photo). Lead shot is used 
at bottom to hold curtain 
against wind. Neoprene strips 
provide reinforcing frame. 
Each half of curtain is sus- 
pended at top with double- 
edge harness straps. These 
permit curtain to part easily. 
Curtains can be thrown up 
over roof of truck to be out 
of way during loading. When 
on the route, they permit easy 
entry and exit because 
their flexibility and light 
weight. Transparency assures 
adequate light for identifica- 
tion in selecting deliveries. 


FOOD PROCESSING 
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Q. What's the best way to store and ' | 
handle these bulk materials? 





} 





3. EDIBLE PRODUCTS — flour, sugar, starch, 
malted milk powder, malted barley, dried milk, 
popcorn and other whole grains. 


2. WOOD PRODUCTS — chips, flour, sawdust, 
shavings and cork. 





1. MEAL — alfalfa, meat, soya, corn, barley 
and other grain meals. 






ILLUSTRATED HERE are a few of the many 
bulk materials that can be stored and 
handled by Permaglas Storage Units. 
Variety of products and industries served 
is practically unlimited. If you have a 
storage and handling problem, we will be 
glad to discuss its solution with you. 







5. PELLETIZED MATERIALS — alfalfa, urea, oil 
meals, nitrates and other chemicals. 


4. CHEMICAL COMPOUNDS — insecticide pow- 
ders, pharmaceuticals, urea, ground rubber, clays. 









AA. Mechanize the job completely with 
A. O. Smith Permaglas’ Storage Units 


Curtains suspended with harness 
straps part easily 









: ; ‘ _o- your bulk materials storage and handling mum use of storage space in existing locations or new 
Curtains were installed in problems, it will pay you to. investigate A. O. facilities. 

five refrigerated trucks m_ 8 Smith Permaglas Storage Units. A modern materials @ Minimum maintenance costs — Permaglas Storage Units 

four month test of durability handling system incorporating these units lets you are glass-protected steel, inside and out. No internal cor- 


and utility. Also, 20 test runs 
were made with two trucks to 
determine effectiveness of cur- @ Greater overall efficiency — Incoming materials are con- 
tains in maintaining air and veyed directly into the Permaglas Storage Unit. Exclu- 
product temperature inside sive sweep-arm bottom unloader automatically discharges 
trucks. At end of first test bulk materials into your apportioning system — by the 
batch or in continuous process. 


rosion from stored materials. No expensive exterior mainte- 


store more in less space . . . at lower cost. : : . 
nance as with conventional structures. 


period, all curtains were found 
to be in good condition. Data @ Reduced materials handling costs — Permaglas Storage 
obtained from other test Unit is designed for maximum filling. Permits economical 
showed that the truck with bulk-lot materials purchasing. Eliminates costly man-han- 
curtains had 3.2° less rise in dling of incoming packages as well as in-plant trucking. 


The Permaglias Stor- 
age Unit installation, 


product temperature and 7.2° @ Maximum use of space — Variety of heights and diam- with mechanized 

less rise in air temperature eters available in Permaglas Storage Units assures maxi- ptr abe 0 

ers, is e 

than truck without curtains. ee nee 

Av i : OPERATING PRINCIPLE OF A. O. SMITH Se a. ee 
erage outside temperature SWEEP-ARM BOTTOM UNLOADER. As dling system. P 


during test was 80.1°F. Owner 
of one of the trucks loaned 
for the test commented that 
the curtains had eliminated 
the need for dry ice as a sup- 


unloading arm (A) moves counter- 
clockwise, endless chain on arm 
moves the material to the center 
where it drops into sub-floor con- 
veyor trough (B) for removal at 
discharge opening (E). Two steel 
lates (C) cover chain conveyor. 
Entire mechanism is powered by 














plement, which would mean a electric motor (D). Stnly compen fae S-p0ne, bultatin, 

saving of $3/ day/truck during mechanized bottom unloader. 

summer months. p ee an ee ce mE a Se a A MN 
A 21-page illustrated report Through research > ..@ better way 


Harvestore Products, Kankakee, Ill., Dept. FP-117 


Please send me more information and data about Pete 


on plastic truck curtains de- ; 
scribes and tells how to make A 0 Smith 
and install curtains. 

\ > gle Mader pl ere to 





| maglas Mechanized Storage Units. 
tain Temperatures in Local | 
Refrigerated Delivery Trucks” HARVESTORE PRODUCTS ! 
is available at 15c/copy from Kankakee, Illinois | 
Superintendent of Documents, Distributor: SPROUT-WALDRON | Clty. .errssvrcerrerees sonsnesescanscesscenesyoos Re @UNDae seco OG Dscsssscesecsssnsoseedaronses { 
US. Government Printing See pe : . ee  — 


Office, Washington 25, D.C. 
5657 on Reader Service Slip 


NOVE 
i MBER 1957 | él 








Che < sec Ree Re, 





ore 
. 


| THIS FLOOR IS 


(onoion 


* 
VOUT ee 












SAUEREISEN No.40 


was used in laying this floor at a major brewing plant. Bottling 
alkalis and food acids resulting from processing have no effect 
on such a floor, because it is water-proof, and easily kept clean. 
Sauereisen No. 40 is a quick-setting, self-hardening resin base 
cement providing a mortar that can be troweled, so that floors 
are lastingly corrosion-resistant. 


OA Tell us your floor problems! Write for catalog. 


Sauereisen Cements Co., Pittsburgh 15, Pa. 
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“KING ZEERO” ICE BUILDER CABINET 


Installed at Winchester Dai:y, Winchester, Ky. 
OTHER SIZES from 500 Ibs. to 30,000 Ibs. ice storage available. 





MODEL 3084 (3,000 Ib. ice storage) with 5.H.P. Condensing Unit. 


BUSCHMAN CONVEYORS 


save $10,000 to $12,000 annually 
at UARCO Ine. 


Over a third of a mile of BUSCHMAN belt 
and roller conveyors have replaced a skid system of han- 
dling in-process forms at UARCO Inc., noted business 
form manufacturer. A 30% reduction in manhour$ 
plus a saving of 2000 sq. ft. of floor space effects a $10,000 
to $12,000 saving annually. The above is typical of the 
eicemteat cS records being established by 
BUSCHMAN. Each installation is complete to meet your 
specific needs—dictated by your products, process and 
space available. 


hea; MORE FOR 
WRITE FOR BULLETIN NO. 60 gro? wae 


THE E. W. BUSCHMAN CO. 
4411 Clifton Avenue 
Cincinnati 32, Ohio 
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WT The ONLY Ice Builder with 
Patented Built In Agitat 





Eliminates use of 
mechanical agitators 
* 

SAVES Power 
* 


of Your Product 


* 
Recirculated 
ICE WATER 
As Required 
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FACILITATES Cooling 









‘transportation 


Counter-balancing system 
adjusts quickly, retains 
dockboard level 


Constant presence of at. 
tendants at loading platforms 
is not required where a new 
counter-balanced system js 
used as a built-in feature of 
dockboard installations. A spe. 
cial locking arrangement for 
cross-traffic permits ramp sur- 
face to be held flush with 
dock. This design also facili- 
tates full closing and locking 





Ramps lock flush, aid full closing 
of doors 


of overhead doors. This is 
shown in view (above) of 
loading platform doors at 
Tharinger Macaroni Co., Mil- 
waukee, Wis. The _ counter- 


balanced system eliminates 
motors, pumps, and _ other 
mechanisms. 


Hi-Lo dockboards are built 
by Kelley Co., Inc., 2111 W. 
Mill Road, Milwaukee 9, Wis. 

For more information circle 
5661 on Reader Service Slip. 


Chevrolet '58 truck line 
has FC multi-stop units 


Chevrolet’s 1958 truck line 
will include, for the first time, 
three models of complete for- 
ward control delivery units in 
the light-duty series. GVW 
range is from 5600 to 10,000- 
lb, depending on tire, spring, 
and axle options designated. 
Parcel delivery models catty 
bodies of 8’, 10’, and 12’ length 
on wheelbases of 104”, 125’, 
and 137”. Cargo space is 276.46, 
334.21, and 392.1 cu ft, respet- 


tively. 
All are powered by 2) 
cu in, 6-cylinder engines, 


rated at 145 hp. Ball-bearing 
mounted front doors and fold- 
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systems 


Only WEIGHING COMPONENTS 
offers a packaged unit that: 





Fits your present or pro- 
posed conveyor system 
with little if any modifi- 
cation. 


Responds only to verti- 
cal weight—not affected 
by side’- thrust, load 
placement or pile-up. 


Measures rate and/or 
totalizes. 


Offers high sensitivity 
with rugged simplicity. 


Has automatic tare 
weight adjustment. 


Electrical or pneumatic 
operation—your choice. 


Use for indicating, re- 
cording and/or control- 
aR. ss 


Highest accuracy — no 
knife edges, levers or 
springs. 


Lifetime construction, 


Safe for all locations. 


Full information available. 


Send for Bulletin 11. 


WEIGHING & CONTROL COMPONENTS, Inc. 
206-G Lincoln Ave., Hatboro, Pa. 
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transportation 


ing seats are typical of fea- 
tures adopted for driver com- 
fort. 

Four-speed heavy duty 
transmission and Hydramatic 
drive are available as options. 
Body “extras” include 60” or 
72” rear doors, bakery type 
side doors, and smooth steel 
floors. 





New Chevrolet Step Van 


Step Van forward control 
delivery series is built by 
Chevrolet Motors Division, 
General Motors Corp., Gen- 
eral Motors Bldg., Detroit 2, 
Michigan. 

For more information circle 
5663 on Reader Service Slip. 


Long distance trailer 
holds 18,432 bottles 


The all-steel long distance 
hauler is built for beverage 
delivery of palletized loads. 
Construction design is frame- 
less, with a sloping floor as 
well as a permanent steel 
separator. 

The trailer is 8’ wide by 34’ 
long, is mounted on three- 
point tandem and has 10.00x20 
tires. Weight is 9100 lb. Illus- 
tration below shows trailer 
loaded with 18,432 bottles of 
Pepsi-Cola. 





Highway hauler designed like 
city delivery unit 


All-steel long distance haul- 
er is built by Kingham Trail- 
er Co., 1409 W. Hill St., Louis- 
ville, Ky. 

For more information circle 
5664 on Reader Service Slip. 








BIN, TANK AND HOPPER EDITION 


No. 7 


Covering design, development and application data on 
Emery Weighing Systems for industrial applications 


ENGINEERS AT PARKE, DAVIS & CO. 


Special Conditions in Bromine Storage 
and Weighing Area Prompted Selection 


of Emery Load Cells. 


In selecting weighing ap- 
paratus for a bromine stor- 
age and process system at 
itt Holland, Michigan, 
plant, Parke, Davis & 
Company engineers were 
faced with an interesting 
set of factors which led to 


while beck end is 
Tank is 15’ high; 10’ in 
Tare wt. is approx. 17,000 
the eventual choice of a 
relatively new concept in 
process control . . . tank 
weighing instead of meas- 
uring tank contents. Emery 
Hydraulic Load Cells were 
selected to handle the 
weighing job. : 
The process required 
weighing of bromine in 
both storage and in pro- 
cess. i bromine is 
pumped m the storage 





tank to an elevated inter- 
mediate tank where the re- 
uired amount for use in 
the process is weighed. Ex- 
cess bromine in the weigh 
tank is drained back to the 
storage tank. The system 
is vented through a fume 





21” 1-Beam 


tried on a 5 
dia.; holds 12,000 gals. 


scrubber. 

The corrosiveness of bro- 
mine liquid and vapor dic- 
tated that an _ external 
gauging system be used 
and Emery Hydraulic Load 
Cells were selected. 


ADOPT NEW TANK WEIGHING CONCEPT 


Two EC-30 Emery Cells 
support the storage tank in 
front; the back end being 
carried on a 21” I-Beam. 
The Emery 16” Indicator 
is set directly in front of 
the tank. 

The weigh tank is sus- 
pended on a sling and 





Emery Load Cell. A 
21” dial indicator is located 
at floor level at which 
point the — control is 


operated to the weigh 
tank with the required 
amount of liquid bromine 


which is then forwarded to _ 


the point of processing. 
-In specifying Emery 
Load Cells in this bromine 
weighing a pplication, 
Parke, Davis & Company 
found that the uliar 
conditions surrounding this 
particular installation were 
easily met by an Emery 
tank weighing system. 


TANK WEIGHING DATA 
Our Bulletins 561 and 571 are filled with 
technical data on tank, bin and hopper weigh- 
ing; the arrangement of cells and instrumen- 
tation; and the new concept of tank weighing. 
If you have not received your copies send for 


them today. 
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e Gear, direct, variable speed 
and air drive models 
Standard speeds from 25 to 
1800 RPM 


Y% to3 HP 

Totally enclosed and 
explosion-proof motors 
Stainless steel and special 
alloy models 


MixMor mixers are available in 
portable and top entering 
models to meet the most exact- 
ing requirements... quick 
delivery made from stock. For 
complete specifications on the 
MixMor for your job, write: 


factory and sales office 
3139 Casitas Ave., Los Angeles 39, Calif. 
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screen has 
special profile to 


increase 
wearing surface 


























MIGH-TEE KLEENSLOT 
G187 .437 high—.187 wide 
GB187 .500 high—.187 wide 


Designed for heavy duty appli- 
cations where precision is 
essential. Openings larger than 
ordinarily considered economi- 
cal and openings as small as 
Ye m.m. are easily maintained 
by this screen. 

Unique assembly (patent applied 
for) contributes towards non- 
blinding, non-clogging perform- 
ance. The Migh-Tee Kleensiot is 
also adaptable to vibrator ap- 
plications and can easily be 
interchanged with other types 
of Kleensiot Screens without 
mechanical changes. 
Constructed of high abrasion 
resistant stainiess steel. Fur- 
‘nished in guard bars and spe- 


WEDGE-WIRE 
cial shapes or designs. 


CORPORATION 







Wellington, Ohio 
Write today 
Our engineering staff will 
promptly assist you in solving 
your screening problems. Be 


| 
i | 
sure to include specifications. 
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Tanks of peeler unit contain caustic 
soda solution in which sweet pota- 
toes are soaked to soften skins 


230,000 pounds 
sweet potatoes 
peeled /day 


Lye peeling permits a fast, 

efficient, simple, and eco- 

nomical means of process- 
ing sweet potatoes 


JOHN F. BECHTOLD 

Assistant Manager 

Francis H. Leggett & Company 
Landisville, New Jersey 


For about five or six weeks 
during October and November 
each year, we process and 
pack more than _ 230,000 
pounds of sweet potatoes/day 
at Francis H. Leggett & Co., 
Landisville, N. J. When we 
first started processing sweet 
potatoes in 1937, our produc- 
tion was only about five per- 
cent of this. At that time, we 
used steam peeling methods in 
our operation, adequate for 
the production rate. 

However, in 1939, when in- 
creased production demanded 
a better means of carrying out 
this operation, we installed a 
small lye peeler. By 1950, with 
production demands continu- 
ing to increase, a larger type 
lye peeler, 30 ft long, was 
especially constructed to meet 
the requirements of our plant 
as well as to meet our future 
increased production expecta- 
tions. Through the use of this 
equipment, all sweet potatoes 
are now lye peeled, enabling 
us to meet schedules. 

Preparation for lye peeling 


(Continued on next page) 









LET ADVANCE DESIGN 


SPRAY 
NOZZLES 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 





—=—— 


Once you know the ideal 
values for such variablesas 
particle size or impact... 
you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited...ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. » BELLWOOD, ILLINOIS 


SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 























full capacity | 
pumping power | 


There’s maximum performance with space- 
saving compactness in the design of 
Ingersoll-Rand’s Motorpump. Capacities 
from 5 to 2800 gpm... heads to 650 feet. 
Easy installation. Precision manufacturing 
means dependable, smooth operation. 


Pett mn rm mm wm we mmm ww www ww ww ww ww ww ww ww we eee 





For your liquid- 


Ingersoll -Rand 


moving problems 11 Broadway, New York 4, NY. 
- Send for 

I-R's catalog on 

Motorpumps. 9-498 
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(Continued from preceding page) 


requires dissolving solid caus- 
tic soda, by use of live steam, 
to form a liquid that can be 
used for peeling. A 700-pound 
steel drum of caustic soda is 
rolled into position over an 
elevated trough. Holes cut into 
one end of drum permit en- 
trance of a steam pipe. 

Rate of steam entering 
drum is determined by a 





Following soaking, potatoes are 

tumbled in a rotary washer which 

removes softened jackets and washes 
away all traces of soda solution 





chemical analysis of resulting 
solutions. Average strength of 
caustic solution is from 6 to 
10%, depending on type and 
condition of potatoes. A grav- 
ity flow from drum to peeler 
supplies sufficient caustic soda 
to maintain proper concentra- 
tion of lye in peeler. 

Compared to the only other 
two peeling methods on the 
market — steam and abrasive 
peeling — we have found lye 
peeling to be cleaner and more 
efficient, resulting in more 
uniform peeling, which re- 
quires less personnel, less 
space, less maintenance, less 
water, and, in general, less 
overhead costs. 

Caustic soda for lye peeling 
is a product of Diamond 
Alkali Co., 300 Union Com- 
merce Bldg., Cleveland 14, 
Ohio. 

For more information circle 
5670 on Reader Service Slip. 


EADER SERVICE 


For more information on 
equipment described in 
these articles . . . use the 


convenient, self-mailing 
Reader Service Slip op- 
Posite the inside back 
cover. 
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Here is the amazing story of a typical 
MIKRO-PULSAIRE installation . . . 
no maintenance down-time in more 
than six months of 24-hour, six-day- 
a-week operation on tough ground 
gypsum dust! That’s because the 
revolutionary jet-action cleaning prin- 
ciple eliminates trouble by eliminat- 
ing the gears, cams, chains and hoses 
of the conventional filter type unit! 
With no internal moving parts, and 
with continuous automatic cleaning, 
the MIKRO-PULSAIRE provides 
true economy in operation .. . at a 
filtering efficiency of 99.9% plus! 
There’s a unit designed for every col- 
lection job. Bulletin 52A gives full 
particulars—it’s yours for the asking. 


We'll be glad to have the Mikro Man 
call to show you and your plant engi- 
neers the tremendous advantages of 
MIKRO-PULSAIRE. 


T at the time this advertisement was prepared 
* patents applied for 






























No internal moving parts 
Continuous, automatic cleaning 
Maintenance practically nil 

No shaking or frictional action 
Low power requirements 
Efficiency— 99.9%+ 

Operating temperature limited only 
by available filter fabrics 

No primary collector required 
Suitable for special conditions 

e High filter ratio 


Model 48-6 MIKRO-PULSAIRE—340 sq. ft. of 
filter area—capacities 2000-5000 cfm. Modu- 
lar construction permits selecting a unit for just 
about any dust collection job. 


PULVERIZING MACHINERY DIVISION 
ikro- METALS DISINTEGRATING COMPANY INC. 


63 Chatham Rd., Summit, New Jersey 
Visit the MIKRO Exhibit Booth 632, Chemical Industries Exposition, New York Coliseum, Dec 2—6, 1957 
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Count 
CANS 


BOTTLES 


PACKAGES 
with this 


NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any previous system 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt—no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 











OR MANY LINES 












Representatives in 


PRINCIPAL CITIES 





et SL TT METERS 
ae, 
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VESTA 


METERING PUMPS 


© STAINLESS STEEL — OILLESS BEARINGS — STERILIZABLE 


© POSITIVE DISPLACEMENT — SMOOTH, 
NON-PULSATING FLOW 
© FOR HOT, COLD, VISCOUS OR WATERY FLUIDS 


© ACCURATE WITHIN 1 TO 2% 











Maisch Metering Pumps are je toate in Sot ruggedly built 
for long service, and can to maintain accu- 
racy indefinitely. oe” de: a fone insure optimum 
performance. Particular! handli chemicals, 
en oils, glue, processing solutions, etc. Quick demount- 
or fixed heads. — Shy pond pampe available in 

of output. in stock for immediate de- 
available in capacities — 


livery. Sanitary Metering 
76 meet all tering Pumps requirements. Write 
complete details. 






MECHANICAL PRODUCTS CORPORATION 
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Tenderizing 
process... 


Exposes frozen food 
to sonic waves 


Causes no taste or color 
change in products 


A process utilizing ultra- 
sonic waves, to transform 
tough and fibrous meats, fish, 
poultry, fruits, and vegetables 
into digestible foods with no 
change in taste or color, has 
been developed. 

Foods are first frozen to a 
rigid state to guarantee reten- 
tion of both original shape and 
natural juices. Frozen food is 
then immersed in a _ brine- 
filled tank and subjected to 
vibration through use of a 
transducer (see photo) which 





Frozen meat is immersed in 
brine-filled tank. A transducer 
(left) produces sound energy 
in sonic or ultrasonic range to 
tenderize product 


produces sound energy in 
sonic or ultrasonic range. 
Since freezing eliminates 
spoilage, dry ice, regular ice, 
or cooling coils may be added 
to brine solution to maintain 
frozen state of product while 
it is being treated. 

Process is convenient and 
may be easily performed by 
inexperienced personnel. Unit 
may be adapted to restaurant 
or hotel use, small industry 
requirements, or mass produc- 
tion methods employing famil- 
iar conveyors. 

Ultrasonic tenderizing proc- 
ess is a development of The 
Reflectone Corp., Boston Post 
Rd., Stamford, Conn. 

For more information circle 
5674 on Reader Service Slip. 


Would you like 
to receive 
FOOD PROCESSING 
personally ? | 





It will be sent to you 
without charge or 
obligation . . . 


... if you qualify 
... if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC. 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions, If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the ma ine ex supply so we must set 
standards to insure publication being sent where 
it can be rae to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 


Name 





Title 
Company 


Rating of Company _ 





Street 














FOOD PROCESSING 





This is what the housewife sees... 
Which one is truly instant...7? 






























These are photos of actual samples of differences of 
the instant-ability of commercial nonfat milk powders. THE BLAW-KNOX INSTANTIZER 


When it comes to processing instant milk there is truly a difference between solubility 
and dispersability. Consumers want flavorful powder that disperses readily and 
completely. Many nonfat milk powders dissolve instantly but lay as sludge on the 
bottom of the glass, others will never completely dissolve. Now, with the advanced 
Rlaw-Knox Instantizer, you can produce a superior product that disperses instantly 
and completely with no settling out. (Photo at right) 


Blaw-Knox research has proved that there is a delicate process balance required 
to obtain full flavor combined with dispersability. Dispersability is related to moisture 
pickup and after-drying time. Flavor is affected by time and temperature. Final 
flavor of an instantized product is affected by three things. 


@ MOISTURE PICKUP 
Held to less than 1% with the Blaw-Knox Instantizer. 


@ TIME AND TEMPERATURE OF PRODUCT EXPOSURE 
Only seconds at less than 120° F. with the Blaw-Knox Instantizer. 


@ LENGTH OF AFTER-DRYING TIME 
Less than one minute with the Blaw-Knox Instantizer. 


A processor must also be aware of the durability characteristics of the instantized 
powder to assure a full package on the grocer’s shelves. Powder processed with the 
Blaw-Knox Instantizer approaches the ultimate in holding the delicate relationship 
between temperature, moisture pickup, flavor retention, and powder durability. 


Full size Instantizing equipment in the Blaw-Knox Laboratory is ready for a test 
run of your product. You are cordially invited to send us a small quantity of your 
powder and witness a trial run. No obligation, of course. You will see a very simple, 
uncomplicated machine, easy to maintain. The results will speak for themselves. 





STAINLESS STEEL EQUIPMENT 
FOR THE DAIRY INDUSTRY 


BLAW-KNOX COMPANY © EVAPORATORS 


@ SPRAY DRYERS 


DAIRY EQUIPMENT DIVISION is dancanmasitinas 
MORA, MINNESOTA @ AUXILIARIES 
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COOKING CRANBERRIES are mixed by /2HP LIGHT- 
NIN Portable Mixers to prevent burning, insure uni- 
form cooking. 


How to increase the productivity of your 
smaller mixing operations 


Whenever you work with huge batch- 
es or continuous processes, you study 
mixing scientifically. It pays. 

Many times you can profit as much 
—perhaps even more—by applying 
sound mixing procedures to your 
smaller mixing operations. 


Easy to use 
Youcan streamline any fluid mixing job 
with LIGHTNIN Mixers. You can gain 
higher product quality and greater 
productivity. 


All you do is clamp the right L1iGuT- 
NIN Portable Mixers in place and turn 
them on. 

They’ reeasy to keepclean—stainless 
steel shaft and propellers are the only 
parts that touch what you’re mixing. 
And they just keep on running— 
hundreds have been in service 20 years 
or more. 

Mix any fluid in any vessel 
You can mix anything—as long as 
it’s fluid—with a LIGHTNIN Mixer—in 


“Lightairt Mixers. 


MIXCO fluid mixing specialists 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing: 


(J Turbine, paddle, propeller 
types; top or bottom enter- (B-104) 


ing: 1 to 500 HP (B-102) [) Laboratory and small-batch 
production types (B-11 2) 


() Propeller types; top enter- «. 


(J Side entering: 1 to 25 HP [] Quick-change rotary me- 


chanical seals for pressure 
and vacuum mixing (B-111) 


ing: Y% to 3 HP (B-103) [7] Condensed catalog showing [[] Data sheet for figuring 


(1) Portable: Ys to 3 HP (B-108) 


all types (B-109) 


mixer requirements (B-107) 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-m Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


any kind of open or closed vessel. 

When our engineers recommend a 
LIGHTNIN for your product, you are 
guaranteed exactly the mixing action 
you want—or your money back. 

Let us help you streamline your 
fluid mixing—in any size operation, 
batch or continuous. For a guaranteed 
recommendation, get in touch with 
your LIGHTNIN representative (listed 
in Thomas’ Register). Or write us 
direct. 


THINKING BIG? You can get LIGHTNIN Mixers in 
any size up to 500 HP. This 25 HP turbine-type 
LIGHTNIN mixes a 25,000-lb. batch of caramel. 
Right power-speed combination is selected from 
hundreds of “possibles,” using stock components. 











For ; 
more information 
on product at 
left, specify 5676 
see information 
request blank 
opposite last page. 
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Ball valve-union 


Combination unit simplifies 
installation, maintenance 


Necessity of installing sepa- 
rate union to provide break in 
line is eliminated by use of 
combination ball valve and 
union. In-line maintenance is 
done by simply removing four 
bolts and lifting out entire 
center section, which contains 
renewable parts. 





Ball valve has twin seals to pro- 
vide two-way flow 


Resistance to flow is below 
that of globe or gate valve, 
and operation is unaffected by 
reversal of flow, since ball is 
fitted with twin seals, one on 
either side. Operation is by a 
quarter-turn of handle, pro- 
ducing leakproof shut-off. 

Union-Ball valve is product 
of Worcester Valve Co., Inc., 
20 Parker St., Worcester, 
Mass. 

For more information circle 
5677 on Reader Service Slip. 


Change plugs easily 
with valve in line 


Rubber-covered alloy plug 
won't score 


Features: Rubber-covered 
cast alloy plug eliminates 
leakage — does not gall or 
score. Interchangeable — one 
Plug fits every valve of like 
size. Illustration indicates how 
plug can be changed without 
removing valve from line. 

ere is no need to machine 
Surfaces to assure tight flow 
control, 

Description: Plug is com- 
Pression molded, precision 

(Continued on next page) 
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"Me 


produces up to 4 h.p. per sq. ft. of area 
@ Develops up to 27 H.P. per 1000# of weight. 
@ Produces up to.6 H.P. per cubic ft. of space used, 


@ Needs only 15” above top of boiler for 
maintenance. No additional floor space 
needed, , 


@ Can produce 10% or more above ratings, 
continuously. 


@ Full ASME approved. 
@ It is a complete package unit. 


@ Proved by 25 years in America’s toughest 
boiler rooms. 


8 sizes: 10 to 160 H.P. 
Pressures: 5 to 900 psig. 


Write for complete specifications on the boiler 
that requires less space and permits lighter floor 
structure—The Vapor Modulatic. 


don’t use floor space 
for your boiler room 


VAPOR HEATING CORPORATION, 80 E. Jackson Blvd., Chicago 4 








Dept. 7-K 
Send me Modulatic Bulletin No. 586. 
Name___ Title 
Company 
Address 
CCN ge a 


w 
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EITHER OF THESE UNITS ASSURES 





MIXING 


FOR EXTRA HEAVY MIXING 


Model TA —- 


TWIN-SHAFT | 





FOR MEDIUM TO 
HEAVY MIXING 


Model RA 


¥ 


ALL AGITATOR PARTS 
QUICKLY REMOVABLE 
FOR: EASY CLEANING 


ENGINEERING ANALYSIS AND 
ADVICE ON YOUR PROBLEMS 


Cooking and/or mixing problems of un- 


usual natures sometimes baffle standard 
processing units. When you have such a 
problem, put it up to GROEN’S highly ex- 
perienced Engineering Dept. Prompt action. 
No obligation. 





Zag HOROUGH 


SANITARY 







STAINLESS STEEL 
STEAM JACKETED 


em pememeenn rn 


Cision finer mixing . . . really 
thorough mixing . . . and at lower cost 
. . . is being realized daily in hundreds 
of leading food plants through either or 
both of these new GROEN stainless steel 
steam jacketed cooker-mixers. Both typify 
advanced engineering to the top degree. 
They’re new in design . . . new in the 
precision of their performance . . . new 
in the simplicity with which they can 
be operated. @ For example: all agitator 
parts in either model can be removed in 
seconds for easy cleaning. Credit this to 
the exclusive GROEN demountable shaft 
coupling which despite its uncomplicated 
design, cannot disengage in operation. 
This feature subtracts substantially from 
“down” time. ®@ Both models employ the 
GROEN anchor type agitator frame 
equipped with special flexible finger-like 
scrapers positioned to control all contents 
continuously, compelling complete agi- 
tation. @ Read the full, interesting details 
in our Bulletins RAK-2 and TAK-2. 
Write us for these today. Also ask for 
Bulletin RT-1 about the special GROEN 
ROTA-THERM JACKET for super-speed 
cooking. Produces highest speed ever at- 
tained in any cooking unit. 


Write Us Today! 


GROEN MFG. CO. 
DEPT. FP-117 
4535 W. ARMITAGE AVE. CHICAGO 39, ILL. 
30 CHURCH STREET, NEW YORK 7, N. Y. 
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ground, and cured to eliminate 
porosity in rubber. Quick- 


change plug feature offered 
with maker’s 1, 1%, and 2” 
stainless steel valves. 





Replaceable plug 


aids easy 
maintenance of dairy, food 
plant lines 


“Uni-Seal” valves are avail- 
able from Cherry-Burrell 
Corp., 427 W. Randolph St., 
Chicago, IIl. 

For more information circle 
5680 on Reader Service Slip. 


Pumps by ‘squeezing’ 
liquid through flexible 
tube 


No contact of liquid with 
moving parts of pump 


Uses: “sanitary-type” pump 
handles food acids, slurries, 
and other liquids with or 


without suspended particles. 
Features: Pump has no ro- 
tary seals, no gaskets. Mecha- 








want to buy a pound of : 
steam for less money? 





CYCLOTHERM.. 


engineered for economy, 
cuts steam costs. 


Cyclotherm’s automatic operation and 
simplified construction keep costs 
down to an absolute minimum. 
Automatic controls allow 60 hp (or 
larger) models to modulate from 
30% to 100% of capacity without 
loss of efficiency. Smaller models 
automatically cycle on and off a 
steam is needed. 


Cyclotherm’s two - pass construction 
guarantees a minimum of 80% effi- 
ciency, cuts maintenance costs 30% 
to 50%. Firetube never needs clean- 
ing. Front and rear assemblies are 
quickly removed. 


Shipped ready to operate, Cyclotherm 
is a complete package boiler with 
one manufacturing responsibility. 


Sizes range from 18 to 750 hp (15 
to 200 psi). Designed to burn oil, 
gas or combination. For full infor- 
mation, write Cyclotherm Division, 
National-U.S. Radiator Corporation. 





Cyclotherm Corporation 
National-U.S. Radiator “a 
34 E. First St., Oswego, N. Y. 


Send me free copy of 


Ba 








| 
| booklet, “Cyclotherm Cyc 
| Combustion.” | 
| Name. nena dnn ene | 
| Company. 
Drawing shows position of flex- | Athen at 
ible tube (shaded portion) and | City State 24 
how double rotor "pushes" fluid as kh cial ih whoa cuneate -_--' 
through portable pump i 
5681 on Reader Service Slip 56 
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p> no boiler required. 

p uses negligible amount 

of condensing water. 

P no sewage disposal 
Ms 

p> less operating attention. 
CTC Me OM Chace 
concentrating cost! 


EE Typical applications include: 

: © Chicken Broth © Beef Broth 

, - © Oyster Broth * Citrus Juices 

| © Whole ond Skim Milk © Fruit Juices 
| Write today for Bulletin 334-18 


Containing 
The Complete Lo-Temp Process 


OHIO ST., CHICAGO 44, ILL. 


CAPACITIES 50 TO 20,000 LBS. 
_ EVAPORATION PER HOUR 


ee rer rrr i Tei i ie ar ——lC —'—~ JF 
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nism does not come in con- 
tact with liquid, thus prevent- 
ing contamination of sensi- 
ive colors or flavors. 

Drawing shows how liquid 
flows through pump body 
within a continuous flexible 
tube. Rotor pumps by squeez- 
ing or kneading. Pump’s noise 
level is low. Capacities, based 
on O.D. of tube, are: 7/16” 
O.D. — 0.9 gpm; 4/8” O.D. — 
2.0 gpm; and %4” OD. — 
4.0 gpm. 

Pump is development of The 
Randolph Co., 1018 Rosine St., 
Houston 19, Texas. 

For more information circle 
5683 on Reader Service Slip. 


Dairy employees manual 
for new and unskilled 
workers 


A pocket-size manual by 
Dr. C. L. Roadhouse and Dr. 
Bruce E. Hubbell is available 
for new and unskilled employ- 
ees in dairy plants. Divided 
into four parts, manual cov- 
ers factors contributing to 
success in the dairy industry, 
processing of dairy products, 
eare of equipment. 

“Manual for Employees of 
Dairy Plants’, 139 pages is 
available by sending $3.50 di- 
rect to The Olsen Publishing 
Co., 1445 N. Fifth St., Milwau- 
kee 12, Wis. 


Open-frame motors must 
always be hosed carefully 


September Foop Processinc, 
page 126, carries a picture of 
a cleanup operation with cap- 
tion: “After insulation with 
silicone, even open-frame mo- 
tors can be hosed down at 
Gerber Baby Food Plant.” 

A. D. Truman, of Gerber’s, 
calls our attention to the fact 
that “Even with silicone in- 
sulation, we have not found it 
possible to safely hose down 
any open-frame motor. While 
the silicone insulation certain- 
ly helps this situation, there 
is still risk of burning up such 
a motor. Closed-frame motors 
may, of course, be hosed down, 
using normal care.” 

—EDITOR 


How Barnett Laboratories Inc. 


Recovers Carotene with 
Oliver Precoat Filter... 


Installed at Barnett Laboratories Inc., Long Beach, California: 
plant, this Oliver Precoat Filter is recovering carotene;.a natural 
food coloring substance, from carrot juice. The Filter is 8’ dia. by 
8’ face, constructed of stainless steel. a 

The present installation is the culmination of several years of *. 
close cooperation between Barnett and D-O engineers. Initially, .+ 
an Oliver Pilot Plant unit was rented for investigating the feasibil;- 
ity of the process. Next, a somewhat larger Oliver was purchasé@ . 
and operated on a semi-works basis. And finally, the present full 
scale unit was installed for capacity production. This Oliver Pre- 
coat has now been operating for over two years and closely approxi- 
mates the scaled up pilot plant figures. 

For the Food Industries, Dorr-Oliver manufactures a complete 
line of wet processing equipment. If you have a filtration problem, 
or one involving clarification, centrifuging or waste treatment, just 
drop a line to Dorr-Oliver Incorporated, Stamford, Conn. No 

obligation, of course. 


TY orR-CouniveR 
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What's new in products and package design... . 
a pictorial presentation . . . 





“Flat-top” popcorn carrier... 


. « « helped National Oats get off to a flying start in promoting premium deal 
on 3-can multipacks of its white and yellow popcorn. The "Can-Trak'’ carriers are 
a patent pending development. The "Can-Trak" clips to the tops of the cans— 
in this instance 10 oz size. Side panels flex around side and grip can rims in 
slots cut in the inside edges. Short side panels leave brightly printed cans visible 
to customers. Space across the top panel offers either an electric corn popper 
or a "Snack Hound" as a premium. Latter can be loaded with toothpicks holding 
tidbits. The panel also has a “built-in premium order form. "Can-Traks" sup- 
plied by Continental Can Co., 100 E. 42nd St., New York 17, N. Y. 
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“Shake or pour’’,,, 


. . + either way this ney 
"“decanter-type" bottle a, 
sures easy, precise dispony. 
ing of Realemon and 
ReaLime reconstituted 
juices. Equally handy in the 
kitchen, at the table, or jy 
mixing drinks. Bottle of 
classic Grecian style is 
made by Glenshaw Glag 
Co., Inc., Meyer Road, 
Glenshaw, Pa. Plastic 
"shake or pour" cap is by 
Continental Glass Co., §i7 
W. Cermak Road, Chicago 
3, Ul. 


Design gets a hold 
on you... 


. . » when you get a hod 
on this new-style "decant 
er-type" bottle. Featured 
by Bluhill Foods, Inc., Dar 
ver, Colo., for its 
dressings and meat sauces 
it combines a highly @ 
tinctive appearance W 
practical advantages. 
instant you pick it @ 
you're aware of the eaiy 
yet non-slip handling it a 
fords for both 8 oz and lb 
oz sizes. Bottle contour cor 
tributes to effectiveness 
the colorful, easy-t 
labels and  attention-ger 
ting point-of-purchase dit 
play. Containers are sup 
plied by Brockway Glass 
Co., Brockway, Pa. 
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wm BA “peek at the pork” . . . 

ie 
5 by . . is possible because a flap is die-cut into 
817 this carton for Mickleberry's Food Products 
ago Co., Detroit, Mich. No danger of leaving pack- 


age contents exposed to light for prolonged 
period as flap snaps back. Fading effects of 
light are avoided and meat stays brighter 
longer. Brand and product identification as well 
as firm name are all framed within the die-cut 
panel. Carton is printed in red, green, and 
yellow for high attention value. Carton de- 
signed and produced by Sutherland Paper Co., 
243 E. Paterson St., Kalamazoo, Mich. 
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If you had X-ray eyes... 


37388 


+++ you couldn't get a more realistic and ap- 
petizing view of the contents of this package 
than afforded by its facsimile gravure printed 
waxed paper wrap. Reproduction of the pret- 
tels on all sides of package is highly effective 
on individual cartons and when they are dis- 
played “en masse". Bold brand treatment and 
Prominent price spot get the story across fast, 
according to Dan Dee Pretzel and Potato Chip 

~ Cleveland, Ohio. Wrap designed and pro- 


duced by Milprint, Inc., 4200 N. Holton St 
Milwaukee, 1, Wis. on ee crarras 
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“Vending” pack ups unit sale... 


. . - of chewing gum to 50 sticks at a time for 
Clark Chewing Gum Co., Pittsburgh, Pa. This 
large unit sale pack, successfully introduced 
some time ago, now features a new foil wrap. 
Colors, traditionally identified with each of the 
three flavors of gum in the 50-stick unit—Tea- 
berry, Tendermint, and Freshmint—are faith- 
fully reproduced in the illustrations of each 
which appear through the die-cut openings in 
the foil. Package may be hung on wall and 
tab-shaped pieces of gum removed from bot- 
tom. Coin-deposit slot at top adds effect of a 
home vending machine. New foil wrap is a 
product of Reynolds Metals Co., 2500 S. 3rd 
St., Louisville, Ky. Basic carton is made by 
Ohio Boxboard Co., Rittman, Ohio. 





Royal cookies are enthroned... 


. in cushioned elegance in cartons made for 
special assortments introduced by Pepperidge 
Farm, Inc., Norwalk, Conn. A liner of white 
single-faced glassine is used in all of the 13 
distinctive packages in which the tempting as- 
sortments are offered. Liner is grease resistant 
as well as shock-absorbing, and protects the 
delicate cookies which are baked to a royal 
Belgian recipe in ovens designed by the Bel- 
gian court baker. The ovens have been im- 
ported to bake these unusual cookies. Cartons 
are lithographed in five colors, plus gold, with 
inside of carton foil laminated. A sheet of 
trade-marked transparent film, placed on top 
of the cookies, adds a surprising note as the 
carton is opened. In addition to regal appear- 
ance, the components provide protection 
against grease, moisture, breakage, flavor less. 
Jim Nash Associates, New York, N. Y. designed 
entire carton. \ 











Combination of features... 


. - in container, closure, and 
label design all contribute to 
packaging that aids distribu- 
tion and promotion of may- 
onnaise style potato salad, a 
new product of Streator-Read 
Foods, Inc., Streator, Ill. Qual- 
ity protection, appearance, 
and durability are provided 
with glass jar and vacuum 
closure. Wide mouth of con- 
tainer simplifies filling in plant 
and removal of contents for 
serving. Product visibility is 
high, and broad expanse of 
jar permits use of large color- 
ful label and excellent balance 
in sizes of lettering for brand 
name and product identifica- 
tion. Duraglas jar by Owens- 
Illinois Glass Co., Toledo |, 
Ohio. Vacuum closure by 
White Cap Co., 1819 Major 
St., Chicago, IIL. 


Sweet package idea for sugar... 


. involves an automatically 
formed, heavy-weight waxed 
Glassine liner that keeps na- 
tionally known Jack Frost 
Brown Sugar soft and free 
from annoying lumps. Glassine 
was chosen for its extra den- 
sity and uniform wax coating, 
affording more moisture re- 
tention. To merchandise the 
liner's advantages, trade mark 
Jack Frost boy explains in 
print on back panel how the 
liner keeps the sugar moist 
and free from caking. Copy 
also explains how to refold the 
Glassine after each use for 
continued product protection. 
Application data from Glas- 
sine & Greaseproof Mfrs. Assn., 
122 E. 42nd St., N.Y. 17, N.Y. 


Instant shrimp bisque si delicieux .. . 


. as it contains pieces of 
specially processed dehy- 
drated shrimp that reconsti- 
tute to fresh shrimp. Each 8- 
oz institutional-size jar makes 
over four quarts of shrimp 
bisque by adding milk and 
heating until mixture thickens. 
Product also is ideal for 
shrimp aspic, shrimp sauce, 
as base for a cocktail dip, 
and for other uses. Also avail- 
able are instant Vichyssoise in 
a 12-0z jar, and instant Hol- 
landaise Sauce Mix in an 8-oz 
jar. Products are available in 
case lots only. Instant shrimp 
bisque, Vichyssoise, and Hol- 
landaise Sauce mixes products 
of Maison Julien, Inc., 530 
Park Ave., New York, N.Y. 
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Basic Weight Classifier 





Nw EW. 2 


for classifying and 
for process control 
of products 


and packages 


Exact Weight’s new Basic Classifier, employing Shadograph 
Scales with photocell controls, provides light signals which 
indicate correct weight, or over or under within pre-set 
limits. Products or packages are classified into weight groups 
with accuracy increased far beyond the scope of visual sensi- 
tivity. Any number of classifications can be obtained, from 2 
to 128, and items of any shape or size can be handled in a 
capacity range from 2000 milligrams to 100 pounds. 


The control system not only provides light signals, it 
may be used to actuate automatic transfer mechanisms, 
chart recorders for statistical and quality control; and to op- 
erate counters or alarm signals. Write for Bulletins 3333 
and. 3347. 


See the new Exact Weight Basic Classifier demonstrated at 
booths 1371 - 1373, National Chemical Exposition, New 
York Coliseum, December 2nd through 6th. 


Sales and Service 
Coast to Coast 


THE EXACT WEIGHT SCALE CoO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 


tn Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


BETTER QUALITY CONTROL... BETTER COST CONTROL 
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Carl Shaver, manager of poultry processing plant, demonstrates 


how wirebound box closing machine works 


Ship poultry long distances 
without re-icing 


Wirebound box closing machine permits 
more ice/crate in original pack 


Problem: J. K. Southerland, 
Inc., poultry processing plant, 
Batesville, Ark., processes 
20,000 broilers/day. Broilers 
are ice-packed for shipment to 
various markets. Poultry re- 
quired re-icing during ship- 
ment, since boxes were closed 
by hand, not permitting 
enough ice to be packed 
around broilers to last over 
long distances. Furthermore, 
one man had been employed 
to crush ice and stack boxes 
in storage, an inefficient and 
time-consuming job. 

Solution: Installation of a 
wirebound box closing ma- 
chine and an automatic 24- 
ton ice-making machine. Ice- 
making machine produces a 
steady supply of ice circlets 
machine-fed through a chute 
to icing station just after boxes 


have been weighed. Weigher 
also ices, controlling supply of 
ice for each box with a lever. 

After being filled with ice, 
boxes go to wirebound bo 
closing machine, which aulo- 
matically moves them int 
position for closing and aulo- 
matically ejects them after 
they are closed. Operator at- 
tivates machine with a foot 
pedal and a lever. Machine 
lowers lid of box, squares 
container on all sides, and et 
gages and folds wire-loop fas 
teners. Wirebound box closing 
machine and chute that 
ice into boxes are joined by# 
conveyor that leads 
into cold storage. 

Results: J. K. Southerland, 
head of the company, declares 
that the wirebound box clo 
ing machine permits a oF 
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siderably greater amount of 
ice to be placed in each box 
than was possible when boxes 
were closed by hand. This 
permits broilers to be shipped 
much longer distances without 
having to be re-iced, an im- 
portant saving to both shipper 
and receivers. The closing 
machine performs so fast that 
the operator also stacks closed 
containers in cold storage, al- 
ternating between the two 
jobs. 

Wirebound box closing ma- 
chine is manufactured by 
Stapling Machines Co., Rock- 
away, New Jersey. 

For more information circle 
5686 on Reader Service Slip. 

Automatic ice-making ma- 
chine is manufactured by 
Henry Vogt Manufacturing 
Co., Tenth and Ornsby Sts., 
Louisville, Kentucky. 

For more information circle 
5687 on Reader Service Slip. 


New dimensional stability 
for surface-saving 
Tefion tape 


Impregnated in_ fiberglass 
and pressure-sensitive on 
metallic surfaces 


Uses: Reduces destructive 
sticking, build-up, wear, and 
friction on packaging ma- 
chines. 

Features: Has a —100°F to 
400°F effective temperature 
range. Dimensional stability is 
greater at higher temperatures 
and abrasion resistance is bet- 
ter than that of plain Teflon 
tape. 

Description: Pressure-sen- 
sitive Teflon impregnated fi- 
berglass tape. Adhesion is 32 
ounces. It is available in 12 
yard rolls, .010” thick, in 1%”, 
%”, 1”, 1%”, and 2” widths. 
The new surface-saving tape 
also is available by the lineal 
yard, 12” wide, which can be 
cut or died-out in special 
shapes. Other roll widths can 
be cut to order. 

Surface-saving tape (Temp- 
R-Tape TG) is a product of 

e Connecticut Hard Rubber 
Co., 407 East St., New Haven 
9, Conn, 

For more information circle 

on Reader Service Slip. 


NOVEMBER 1957 


eS) 


Tartness is what makes really good lemon pie filling. Like 
the kind made by Brechet & Richter Co. of Minneapolis, 
makers of top-quality fillings for the baking industry since 
1909. Last year they decided to add even more tangy rich- 
ness to their lemon filling. It made the filling more popular 
then ever. But—they created for themselves a real prob- 
lem: the steel containers they were using couldn’t stand 
up under the increased lemon tartness. 

Inland Steel Container Company came to the rescue 
with a special food lining that is highly resistant to this 





increased tartness. The problem was solved. Today, 
Brechet & Richter’s Inland ‘“‘protection-eered’”* steel pails 
carry their improved pie filling perfectly. 


What's your problem? Safeguarding quality? Protection 
in transit? Inland Steel containers with a special 
protective lining may be the answer. Is ror package de- 
livering the quality you ship? Find .out how Inland Steel 
containers put quality control into your package. Write 
Bob Boecher, Department 338F 


*the right container, with the right lining for your product. 





INLAND STEEL CONTAINER COMPANY Division of Inland Steel Company - 6532 
South Menard Avenue - Chicago 8, Illinois - Plants: Chicago » Jersey City » New Orleans « Cleveland 
and Greenville, Ohio. Full line of steel and stainless steel shipping containers, including galvanized and 


heavy duty ICC drums. 


5800 on Reader Service Slip 


75. 











IMP. ACT! adds sales punch! 
; IMP ULSE t sparks point-of- 


purchase buying! 


IMPROVEMENT! 


brings you the newest in glass! 
















chicks, oodles of noodles, and minced meats 


—hees, beans, and slaw treats 
... sell better in our glass packages! 


Whatever you pack, it will get more sales impact and produce 
more impulse sales in beautiful H-A packages, because: 


1. Your foods’ appetizing. color and shape are salesmen 
with silver tongues, when you let them speak for themselves 
in a beautiful H-A container. Fruits, vegetables, meat, pre- 
serves—all products keep their fresh personality when their 
natural beauty is displayed in a crystal-clear H-A jar. 


2. You give your product two selling lives when you pack in 
an H-A decorated tumbler—first selling your food with spar- 
kling design and color from the self-service shelf, continuing to 
sell in the consumer’s home as an often-seen re-use container. 


Rigid quality-controls keep H-A containers uniform in size, 
shape, clarity and color. You are sure of fast, dependable 


delivery service during sales peaks and emergencies, served 
by H-A’s nationwide network of glass plants and warehouses. 
For details, ask your nearest H-A representative. 


a 
HAZEL-ATLAS GLASS 


Division of CONTINENTAL CAN COMPANY 
WHEELING, WEST VIRGINIA 
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Polishes, dries | 
without spinni 


Quickly adjustable for sizes 
from 202’s to #10 


Uses-Features: Unit dries 
cans by exposing them 
moving brushes, which “fan 
moisture from both ends ani 
body of each can. Quickly at- 
justable from baby food 202s 
to #10 cans. Removes mois- 
ture from can-end lip, pr 
tecting seam from rust. 

Cans are dried and polished 
in one operation, wi 
spinning or excess agitation 
can contents. 

Can be used to dry aml 
polish cans from cooling 
eration, to polish ends prior 
to shipment, to eliminate hi 
midity damage, or to recor 
dition warehoused cans. 

Description: Cans are rollel 
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revolving 


Open view shows 
brushes which "fan off" moisture 
from cans 


0 300 cans/min 
ontents 


by lug-chain past series of 
revolving cylindrical brushes. 
Length of travel in each sec- 
tion is sufficient to dry and 
polish 300 cpm of 202 size, 
down to 150 cpm for #10 size. 
Total length is 12% ft. 

Aridry can drier is develop- 
ment of Magnuson Engineers, 
Inc., 509 Emory St., San Jose, 
California. 

For more information circle 
9690 on Reader Service Slip. 


READER SERVICE 











For more information on 
packaging developments 
described in these articles 

+ use the convenient 
self-mailing Reader Serv- 
ice Slip opposite the in- 
side back cover. 
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‘Features of the Improved 











BIN-DICATOR 
BIN LEVEL INDICATOR 


fp 4.0. Terminal Block; 
easy connections. 


Micro Switch for con- 
trol circuit. ; 
Dust-tight gray iron 
housing; std. or exp. 
proof. 


Low Torque Motor 
supported on 2 bearing 
points for protection 
from vibration. 


Precision Ground Drive 
Shaft; packed ball 
bearings for H.D. 
operation. 


Mounting Plate 8” dia. 


ym Flexible Shaft; heavy coil spring molded 
in neoprene for long life under heavy 
load and abrasion. 


fy Fitting for easy shaft extension. 
() Coated Paddle resists abrasion. 


© Explosion-Proof Models; first and only 
units to bear U.L. Label for use in speci - 
fied hazardous atmospheres. 


THE BIN-DICATOR co. Write for Bulletin BD-8C. 


13946- C Kercheval + Detroit 15, Mich. VAlley 2-6952 
WE SELL DIRECT * PHONE ORDERS COLLECT 
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Were? 
HOW TO CLOSE 


fris4 
PAPER BAGS 


Dubi-Tape 
CLOSURE 


UNION SPECIAL’S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging ... cut costs .. . and improve appearance. 
@ FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
. .. uses inexpensive cotton thread and paper tape. 
@ VERSATILE— Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine .. . and how it can do a better closing job for you. 


. ° MACHINE 
COMPANY 
432 N. Franklin Street « Chicago 10, Illinois 
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CUT CAPPING COSTS 


wt CAPEM 


PFEIFFER FOOD PRODUCTS, INC. recently installed this new 
mayonnaise and salad dressing line in their Buffalo, 
N. Y. plant. They chose a CaPeM, Model C-4-F for the 
capping operation. 


This capper applies 7200 caps per hour and handles jar 
sizes from 6 oz. to quarts. It incorporates a special 
Consolidated chuck-arresting device which prevents the 
chuck from dropping over the jar if no cap is present. 
No mayonnaise ever gets on the chuck. 


There are more CaPeM Screw Cappers in use than any 
other make. Users select them because they combine 
low initial cost, low operating cost, and a minimum 


of maintenance. Po 


CaPeM applies any standard cap or cover and many 
special types at speeds ranging from 2,000 to 10,000 
per hour. It handles bottles, jars, cans or jugs of any 
size or shape. It delivers a perfect LEAKPROOF seal. 






For recommendations on improving your own 


capping operation, write Sales Manager, Consolidated Packaging 
Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 


—~C AP E NM-—- > THE MODERN SCREW CAPPER 
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ONE OPERATOR 


can handle all of your bag requirements 


, ee 
a 2 TEU re Lic 
a) Ee 


YOU Pa ae tt) 


to $80 savings per 
LN 


ALL: Chm Mum UN attiii 
of only $2.25 per day with 


Handles up to 24,000 bags per day all 
automatically yet will return good profit 
on as few as 3000 bags per day. 


Bags are formed from roll stock, filled 
and sealed automatically. Volumetric 
filler or net weigh scale. Handles most 
bag sizes. 


Here’s the way to meet rising labor and material costs 
and keep your own packaging costs competitive. Do it with 
the new low-cost bag making, filling and sealing machine — 
Triangle ELEC-TRI-FLEX. 

With it, one operator makes, fills and case packs from 
35 to 50 bags per minute. You use inexpensive roll stock 
and eliminate the need for at least two operators on most 
operations — all ‘at considerable increase in output. Savings, 
in labor alone, can amount to $15 to $40 per day. 


TRIANGLE PACKAGE MACHINERY COMPANY 
6638 W. Diversey Ave., Chicago 35, Illinois 


Send for the Triangle no cost plan calculator. See how 
you can own this machine for as little as $2.25 per day. 


\ 


0. K. TRIANGLE 
Send calculator and details on ELEC-TRI-FLEX. 
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Pressurized cans dispense many foods 


® Both oil-base, water-base foods acceptable 


® Sprays or streams with minimum aeration 


® Residual product at acceptable niinimum 





Maple syrup may now be dispensed 
from pressurized food can 


Technical difficulties in pres- 
sure dispensing have limited 
range of foods which could be 
packed in pressurized cans 
almost entirely to foamed 
products such as_ whipped 
cream and dessert toppings. 

Experimentation with new 
and different gas mixtures, 
specially designed actuators, 
and valve orifices has resulted 
in a new line of cans which 
pressure-dispense both  oil- 
base and water-base foods in 


either a spray or stream pat. 
tern with a minimum of aera. 
tion and with residual produc 
at acceptable minimum. Modi- 
fication of present valves to 
produce desired dispensing 
characteristics has met with 
approval of valve manufac. 
turers, who indicate they will 
make any special valve with 
large potential usage. 

Reformation of some prod- 
ucts will be _ necessary to 
provide proper dispensing 
characteristics, adequate shelf 
life, or low residual product. 
Manufacturer offers to make 
test packs in cases where 
indicated. Products which will 
probably be dispensed by this 
method are barbecue sauces, 
cake toppings, catsup, sundae 
toppings, grill oil, table syrups, 
meat sauces, meat tenderizers, 
mustard, salad dressings. 

Pressurized food dispensing 
cans are development of Con- 
tinental Can Co., 100 E. 42nd 
St., New York 17, N.Y. 

For more information circle 
5695 on Reader Service Slip. 





Production weighing with 
laboratory accuracy 


Scale requirements met for 
checkweighing, batching, 
packaging 


Uses: For  checkweighing, 
packaging, or batching in pro- 
duction. 

Features: Weighs with lab- 
oratory accuracy. Exact 
weight is indicated by a di- 
rect reading register in the 
decimal system, either in 
pounds or grams. 

Description: Heart of the 
scale is the leverage system 
which functions without use 
of knife-edge pivots. Scale is 
available in various capaci- 
ties and can be furnished with 
a ticket printer, chart record- 
er, remote weight indicators, 
fully automatic conveyor sys- 
tem for automatic control, and 





Scale may be used for classify: 
ing and segregating weight 
groups 


other optional features to fit 
specific installation require- 
ments. Platform sizes can be 
constructed to suit item to be 
weighed. 

Automatic checkweighing 
scale was developed by 
Thayer Scale Corp., Thayel 
Park, Pembroke, Mass. 

For more information circle 
5696 on Reader Service Slip. 
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» 


The use of Heekin Product Planned Cans .. . lithographed or plain... 
for your products makes your business an integral part of Heekin. 

In its fifty-six years Heekin has served thousands of customers .. . 

in every field of merchandising. We acknowledge no superior in the production 
of metal cans... in personal service . . . in creative ability . . . 


and in economic and merchandising co-operation. 


Let Heekin Product Planned Cans work for you. 
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RESEARCH AT CONTINENTAL BREAKS 
THE “PRESSURIZED FOOD” BARRIER 


Look for a new era in pressurized packaging, thanks to Continental re- 
search. Previously, the only marketable pressurized foodstuffs were foam 
roducts like whipped cream. Now Continental engineers have pressure 
ee such foodstuffs as salad dressings, catsup, mustard, meat ten- 
erizers and sauces, table syrups, cake toppings, and chocolate syrup. 
Designing pressurized containers for these foodstuffs seemed a for- 
midable task. Non-toxic compressed gases did not give a spray or stream 
pattern with known types of dispensing and left as much as 20% prod- 
uct residue in the container. 

To overcome these obstacles, Continental engineers began sustained 
experimentation with numerous gas mixtures, with specially designed 
valve openings and actuators, and with many different food products. 
Pressurized food containers developed by this research dispense water- 
base or oil-base food products by means of non-toxic propellants in a 
spray or stream pattern with a minimum of aeration and product residue. 

This is one more example of successful Continental research on a basic 
container problem. If you have a packaging or processing problem, 
Continental experts can help you solve it. Why not call your nearest 
Continental representative. 
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TOP AWARD WINNER. For the excellence of 
its modern, scientific design, Continental’s 
new 7.5 million dollar Chicago research cen- 
ter has won the honor aw of the Chicago 
chapter of the American Institute of Archi- 
tects and the Chicago Association of Com- 
merce and Industry. 


QUALITY 











SERVICE 


Cc CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisto 4 
Canadian Division; 5595 Pare St., Montreal, Que. 


packaging 


Poly wrap for choice cuts 
minimizes shrinkage 


Problem: If meat is not 
properly protected, fluids teng 
to escape or ‘dry out, Causing 
shrinkage. Any excessive 
shrinkage means a revenve 
loss somewhere along the line 
to the general consumer, 





Specially sized bags are used 
for loins, ribs, and large rounds 
or chucks 


Solution: Use of airtight 
polyethylene bags for wrap- 
ping choice cuts of meat. Bags 
are inert to most chemicals, 
therefore do not absorb fluids, 
soften, or break. Because of 
toughness of film, it with- 
stands rough handling, and 
will not crack open in freez- 
ing temperatures. Film used 
in bags is .0015” thick. 

Results: Century Provision 
Co., Chicago, shipping about 
20 carloads of meat/week in 
polyethylene film bags, re- 
ports the airtight bags retain 
natural moisture of meat. Bags 
also help preserve flavor, nvu- 
tritive value, and fresh blood- 
red appearance of meat. Fur- 
thermore, use of polyethylene 
film has resulted in a meat 
wrapping process which is 4 
percent cleaner. 

Polyethylene film is made 
by Bakelite Co., Div. of Un- 
ion Carbide Corp., 260 Madi- 
son Ave., New York 16, N. Y. 

For more information circle 
5699 on Reader Service Slip. 

Bags made of polyethylene 
film are a product of Equitable 
Paper Bag Co., Polyethylene 
Bag Div., 45-48 Van Dam St, 
Long Island City 1, N. Y. 

For more information circle 
5700 on Reader Service Slip 


uct at right, specify 5701 ..-» 
see information request blank 
opposite last page. 


For more information on prod- 
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PACKOMATIC FULLY-AUTOMATIC BALE SEALER 


For virtually every product—bulk or pre-packaged—the multi-ply kraft paper 
bale offers a safe and economical shipping medium. The Packomatic Fully- 
Automatic Bale Sealer—with speeds up to 1000 per hour—seals securely and 
adds time-and-labor savings. Designed originally to handle and seal bales up 
to 100 lbs. weight, this machine can be customized to practically any bale size 
and production requirement. Let one of our sales engineers explain how your 
product can be shipped in bales—faster, for less. 


J. L. FERGUSON CO. Joliet 5, IH. 


New York, Chicago, Cleveland, Boston, Tampa, Baltimore, Portland, Denver, 
Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City 
and All Principal Canadian Cities. 


PACKOMATIC machines include the Bale Sealer — Case Sealers — Opener- 


Loaders — Case Imprinters — Telescoping Volumetric Filler — Packer-Gluers. 
Units available, semi-automatic or fully-automatic depending on your needs: 


Six 5-qt. cans or gallon cans 


in 2014" x 1354" x 9' 4” case Twelve 46 oz. cans Twen 
in 12!/2” x 10%” x 8'/2” case 


and 20!/," x 1334” x 81/4" case in 21” x 13” x 7!” case 


“stuck” with 


old-fasnioned 


‘ 
‘ 


sealing methods’? 


T.M. Reg. U. S. Pat. Off. 


equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 


The fully-automatic Bale Sealer is one of many Packo- 
matic machines designed to handle your shipper- 
packing requirements—more economically and at a 
speed to match any production line. However you ship 
—in multi-ply paper bags or in corrugated shipping 
containers—whether you're packing cans, cartons or 
bulk material, there’s a Packomatic ready to do your 
kind of job. Today, Packomatics are opening corrugated 
flats, positioning and loading containers, sealing and 
imprinting—fully automatically. Other models can do 
any of these operations singly as a complement to your 
present line. Investigate the Packomatic method of cut- 
ting costs and boosting production in your plant. 


-four cartons Eighteen 7 & 8 oz. cartons King Size: 17%" x 11'/2" x 22” 


Sixty cigarette cartons 


in 20” x 14%" x 8%" case Regular: 14'¥,," x 11'/.” x 22” 


TYPICAL CASE LOADING PATTERNS FOR. CANS AND CARTONS 


Twenty-four 12 oz. cans Six No. 10 cans Thirt: 
in 16%” x 10'5,4” x 59,4" case in 2214" x 179%" x 7/9" case in 16 


1 Ib. cartons wees cartons Forty-eight cartons 
a" x 109%\4" x 7/4" case in 19/2 in 2 


“10%” x7” case “x 231." x 18%" case 
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Nerco-Niro 
TLL ETL 


Cheese 


Preserves 


ah eee a Coffee 


Inherent Food Values lens 






Nerco-Niro’s gentle action 
effectively dries heat-sensitive 
foods without altering or impairing 


Flavorings 


taste, aroma or nutritional values 






Nerco-Niro design, based upon 
world-wide experience in 





processing many foods, does 







Milk 


away with hot metal surfaces 





dries in seconds, easily, efficiently 


Complete laboratory and pilot 
plant services are at your disposal 


Potatoes 


write for further information 







Tea 














Nichols Engineering & Research Corp. 
Nerco-Niro Spray Dryer Division 


70 PINE ST., NEW YORK 5, N. Y. Tomatoes 


1637 N. Illinois St., Indianapolis, 2, Ind. 
405 Montgomery St., San Francisco 4, Calif. 
1477 Sherbrooke St. W., Montreal 25, Canada 


Whey 


Yeast 







Protein Extracts 
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Loucks Sentry 


Continuous Oven 
OOO > 


Sensing Element 






As product emerges from oven, it passes over unit's sensing 
element which continuously reflects moisture content of 
crackers on recorder 


Continuously measures moisture of 
products on moving conveyor 


Unit offers cracker manufacturers control over moisture 
to +0.25%, in 1 to 3% range 


One of the nation’s leading 
cracker manufacturers is suc- 
cessfully using an electronic 
system which continuously 
measures moisture content of 
hot soda and graham crackers, 
within a moisture range of 
one to -three percent, as they 
leave the oven on a moving 
conveyor. 

Originally an electronic sys- 
tem for measuring, recording, 
and classifying moisture con- 
tent of moving veneer, lum- 
ber, paper, and various fiber- 
boards, modifications have 
been made to fit food process- 
ing needs. 

Initial modification was the 
installation of a specially con- 
structed, heat-resistant elec- 
trode (sensing element on di- 
agram) immediately adjacent 
to the oven in a_ position 
affording a precise scanning of 
the entire production of crack- 
ers as they move by on a 
conveyor. Unit was also de- 
signed to meet food sanitation 
requirements. 


Further modifications to cir- 
cuitry ultimately resulted in 
capacitance-reactance type of 
moisture signal which could 
be calibrated to the operating 
temperature. Salt content o 
crackers, which initially pr- 
duced an appreciable error, 
was found to have no effect 
on final signal. Ultimate sen- 
sitivity was confirmed by lab- 
oratory analysis to be +03 
percent, within a range o 
one to five percent. 

By constantly recording 
moisture content of crackers 
emerging from oven, drifts in 
moisture content may be de- 
tected well in advance # 
“out-of-control” conditions 
and the necessary adjustments 
to baking schedules and doug! 
formulation made according. 

Modifications on systel 
(Sentry electronic system) 
were developed by Laucks 
Laboratories, Inc., 1201 Poplar 
Place, Seattle 1, Washingt 

For more information circle 
5703 on Reader Service Slip 
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Measure product variables 
from outside of pipe 


Two gages record density, specific 


gravity, percent of solids in products 


flowing through pipes 


@ Density and gravity con- 
trol unit presents a new con- 
cept, using radioactivity, * in 
measuring density and gravity 
of any process material passing 
through a pipe either vertically 
or horizontally. No part of 
equipment comes in contact 
with process materials. Re- 
quires no drilling of holes or 
welding of brackets, and can 
easily be removed for use in 
any location desired. 

When used with satisfactory 
controller, will provide accu- 

{ rate control of density or 

| 0 gravity within very close lim- 

its. When used with recorder, 

yr it will indicate changes in 

gravity, interface level of dif- 

ferent materials, and _ solids 

content in liquids from 1 to 
25%. 

Density and gravity control 
units are made by Instruments, 
Inc., 122 N. Madison, Tulsa, 
Oklahoma. 

For more information circle 
5704 on Reader Service Slip. 










Recording and controlling de- 
vices can be located up to 2000 
feet from material gaging point 


NOVEMBER 1957 


@ Radioactivity density gage 
is designed to accurately meas- 
ure or control process vari- 
ables by measuring density, 
specific gravity, or percent 
solids of processing material. 
When installed on a 10-in dia 
pipe, span of 0.2 and precision 
of .004 are realized. It may be 
used on larger or smaller 
pipes down to 3” dia. 

Gage may also be used to 
indicate interface arrival in 
pipeline applications. Since 
components of instrument are 
located outside vessel carrying 


process material, operation is - 


not adversely affected by con- 





Safety in radioactivity density 
gage -is insured by lead-shield- 
ing holder for radioactive source 

and lead-laminated brackets . 


ditions of high or low tem- 
perature, pressure, viscosity, 
corrosion or abrasion. 

Radioactivity density gage is 
made by The Ohmart Corp., 
Dept. 123, 2236 Bogen S&t., 
Cincinnati 14, Ohio. 

For more information circle 
5705 on Reader Service Slip. 


-———— READER SERVICE ————, 


For more information on 
products and for copies 
of literature offered in 
advertisements through- 
out this issue . . . use the 
convenient, self-mailing 
Reader Service Slip op- 
posite the inside back 


cover. 
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At the Kraft Foods plant in Hillside, N. J., Liquidometer 
gauges supply an accurate, reliable measure of vegetable oils 
which are fed into the Kraft food processing system. 

The gauges used by Kraft are 12” direct readers. Their 
function: gauging the contents of the 24 tanks in which Kraft 
stores vegetable oils at 100-120 degrees F. The slightest change 
in liquid level is instantly and automatically transmitted to a 
large, easy-to-read dial. Inventories are accurately maintained 
with a minimum of effort. 

Liquidometer direct readers are available with automatic 
warning signals where certain liquid levels are critical. Depend- 
ability, low maintenance, high readability, safety and ease of 
installation ideally suit Liquidometers for every liquid gauging 
need. 

A variety of dial type Liquidometer gauges are available for 
direct and remote indication. For complete details write Dept. 


.G for Bulletin 463. 


















Liquids worth storing are worth measuring. 















THE LIQUIDOMETER corp 


SKILLMAN AVENUE AT 36TH STREET, LONG ISLAND CITY 1, N.Y 
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instrumentation 


Transmits flows below 
rotameter range 


Instrument designed for re- 
search, pilot plants, and 
processing needs 


Uses: For small flows, with 
a minimum range of 0.003 to 
0.010 gpm of clean water and 
similar liquids, and from 
0.010 to 0.040 scfm of air or 
other gases. Instrument was 


viations of variable from set point. 





Removal of manifold permits 
orifice change 


developed to meet research 
and pilot plant needs, as well 
as for process operations. 

Features: Since transmitter 
is installed directly in a proc- 
ess line, it needs no separate 
primary device, and therefore, 
no meter leads. Six standard 
orifices in bore sizes from 
0.020 to 0.250” are available 
with the transmitter. Simple 
removal of manifold permits 
change of orifice for new flow 
range. A kit is available for 
field conversion of transmit- 
ters to small flow measure- 
ment. 

Description: Resulting pres- 
sures across the orifice are 
applied to high and low pres- 
sure sides of a standard sili- 
cone-filled t win-diaphragm 
capsule. The resulting differ- 
ential, balanced by a pneu- 
matic feedback mechanism, 
produces a 3-15 psi output 
signal proportional to differ- 
ential pressure for remote in- 
dication or recording. Trans- 
mitter range is adjustable be- 
tween the limits of 0-20 and 
0-250 in of water. Maximum 
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RESET ACTION STOPS (in cylinder), another ZERO DERIVATIVE SETTING, exclusive with 
Bristol exclusive on reset models, assures Bristol on derivative models, can cut hours MENTS, like this helical pressure é 
optimum control recovery after sustained de- from set-up time for new process or new promote accuracy of measurement and piv 











PRECISION BRISTOL MEASURING Ell 


process conditions. ess control. 


Your newest man can 








operate andir 








3. Reset with wide band—rates 0. 


These problems: es 0 
1. Cascaded control or 1 to 300 repeats per minute. f 
2. Selective control portional band to 400%. 


3. Ratio control 
4. Time program control 
5. Pneumatic Transmission 


4. Derivative (rate) — Derivative time 
to 20 min., plus Bristol exclusive 
derivative setting. 


5. Reset plus derivative—with propor 
tional band, reset rate, and der 
time as given above. 


These operating modes: 
1. Fixed narrow band (on-off) 
2. Proportional—to 100% and to 30% 


FOOD PROCESSING 
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FIXED LINKS AND LEVERS provide 
built-in calibration in Bristol Series 
500 Controllers. There’s literally noth- 
ing to go wrong. This proportional 
temperature controller (chart remov- 
ed) shows basic instrument simplicity. 


maintain this controller 


He’ll catch on quick to the Bristol Series 500 Controller 
without a complicated, lengthy training period. 

In fact, your plant can have Bristol Series 500 Controllers, 
even if you don’t have a formal instrument department at all. 
Many small instrument users are doing this today. Yet the 
500’s performance is such that one of the largest, most 
widely known chemical companies in the country just 
bought seventy 500’s for its exacting processes. 

Two outstanding reasons contribute to this precision 
and trouble-free performance: (1) Basic simplicity of 
the operating mechanism—there’s literally no way the 
instrument can get out of order or out of adjustment. 
(2) Bristol measuring elements insure the utmost accu- 
racy in automatic control—for temperature, pressure, 


vacuum, draft, absolute pressure, liquid level, humidity, 
pH value, electrical measurements, or any variable. 

Another big simplification: You can exactly calibrate 
the Series 500 Controller with only one single adjustment, 
even after complete disassembly and reassembly with replace- 
ment of parts. Close tolerances on all working parts plus 
the built-in calibration of the fixed-link-and-lever mech- 
anism make this possible. And you can always inter- 
change parts with those of any other Series 500. 

Get complete data:on Bristol Series 500 Pneumatic 
Controllers now, before you order another instrument. 
You’!l find a model for every purpose, every mode of con- 
trol. Write for bulletin A 130, The Bristol Company, 143 
Bristol Road, Waterbury 20, Conn. 7.49 
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AUTOMATIC CONTROLLING, RECORDING AND -TELEMETERING INSTRUMENTS 
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instrumentation 


working pressure is 1500 psi; 
maximum working tempera- 
ture, 250°F. 

Integral orifice d/p Cell 
Transmitter is made by The 
Foxboro Co., Foxboro, Mass. 

For more information circle 
5708 on Reader Service Slip. 


Adapt bin level indicator 
for use under rugged 
operating conditions 


Works even where high 
stresses are placed on pad- 
dle shaft and assembly 


Uses: Particularly adaptable 
to installations in bins under 
pressure or vacuum; bins, 
chutes or conveyors handling 
materials containing large 
lumps which tend to “bridge” 
over a diaphragm; and bins 
handling materials which tend 
to “rat-hole” and prevent op- 
eration of a diaphragm. 


Bin level indicator is equipped 
with low torque motor and gear 
reduction unit 


Features: Shaft flexes as re- 
quired under impact or thrust 
of material and does not take 
on permanent distortion. Be- 
ing flexible, it sheds top loads 
and retains freedom to move 
as required. 

Description: A slowly ro- 
tating paddle, mounted on a 
flexible shaft projects into bin 
and is driven by a small mo- 
tor mounted in a housing out- 
side of bin. When material in 
bin partially or entirely cov- 
ers paddle, rotation of paddle 


(Continued on next page) 
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VISIBLE 
PROOF 


of constant temperature control 






with | 


POWERS No. II 


self-operating 
temperature regulator 


This big four-inch dial gives a quick, visual 
means of checking controlled temperatures... an 
accurate guide for regulator adjustment. 


Designed for precise temperature control, the 
Powers No. 11 Regulator is self-powered...simple, 
compact and dependable. Full throttling action is 
gained without the aid of any external power 
source. Special valve stem lubricator eliminates 
binding. Big double ply metal bellows provide 
extra valve power — longer life. Union body as- 
sures easy installation. 
For specifications, valve sizes, 
types and temperature ranges, 
call your Powers branch office — 
engineering services in 66 cities. 
Write for Bulletins Nos. 329 and 


330. The Powers Regulator Company, 
Dept. 1157, Skokie 28, Ill. 






ae 


TEMPERATURE CONTROL 
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7. 


(Continued from preceding page) 


is stopped and torque exerted 
by motor actuates a micro- 
switch in motor housing. 
When material drops below 
paddle, rotation is resumed 
and micro-switch returns to 
normal position. 

Changes in bin level indi- 
cating equipment (Roto-Bin- 
Dicator) were engineered by 
Bin-Dicator Co., 13946 Ker- 
cheval Ave., Detroit 15, Mich. 

For more information circle 
5710 on Reader Service Slip. 


Combine sight glass, 
moisture indicator 
for refrigerant lines 


Combination moisture in- 
dicator and sight glass is 
designed to detect basic re- 
frigeration system trouble in 
its earliest stages, thereby 


avoiding serious breakdowns. 
Unit is a T-shaped brass fitting 
with a fused glass window. 
Two moisture-indicating ele- 
ments are included — for 
Freon 12 and for Freon 22. 





Unit has moisture indicator for 
both Freon 12 and Freon 22 


With Freon 12, “safe” color 
is blue (below 10 ppm water), 
“wet” color is pink (above 30 
ppm). For Freon 22, safe color 
is green, wet color pink. Sight 
glass can also be used to spot 
bubbles, an indication of low 
refrigerant charge or restric- 
tion in line. 

Unit is available with %4-, 
3g-, %-, and %-inch flare 
fittings, can be attached in 
seconds to company refrigerant 
drier for placement in refrig- 
erant line. 

Super Dry-Eye is product of 
Ansul Chemical Co., Marinette, 
Wis. 

For more information circle 
5711 on Reader Service Slip. 









Ammonia “Slop -Over” Handled 
Automatically by PHILLIPS 
Liquid Return System 


Protects Compressors, Saves Power, 





I 

Makes Defrosting and Maintenance Simpler e 

che 

eas 

Even in the best designed refrigeration systems, ammonia “slop Flu 
over” is a common occurrence. Two stage compression systems, 

booster systems and control ammonia compression systems subject ten 

to fast temperature and pressure changes are especially likely to rec 

have liquid in suction lines. This condition can seriously damage cial 

compressors which should handle dry gasses only. vid 


Engineers at H. A. Phillips & Co. have devised a system tha doo 
automatically returns ‘“‘slop-over” directly to the receiver withou C 
regenerating and re-condensing the liquid. As shown in the draw. me! 
ing below, the Phillips Liquid Return System takes liquid am arn 
monia which has collected in the accumulator, drains it through link 
an outlet valve and check valve (V-1) into a liquid trap. Drain. 
age occurs when the trap is at a low pressure. The trap is vented cate 
to the accumulator through a three-way valve and vent line, As wid 
the trap fills, a float switch is activated, energizing a three-way 
valve. This valve closes the vent line and connects the compres. 
sor discharge to the trap. Pressure builds up in the trap and closes 
check valve V-1. Pressure in the trap then reaches the same pres 
sure as the receiver, opening check valve V-2 and allowing gravity 
to carry the liquid to the receiver. If gravity flow is not possibl 
a liquid ammonia pump is used. High pressure at both the pump 
inlet and outlet prevents flashing the liquid into gas. When the 
liquid trap is empty, the three-way valve is de-energized, closing 
the high pressure line to the trap. The trap is again vented to the 
accumulator, allowing liquid to drain once again into the trap, 
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Illin 
Phillips Liquid Return System Fc 


This arrangement is highly efficient since only one pound of com 
pression gas is required to move 25 pounds of liquid. There's 
practically no loss of refrigeration potential of the recovered 
liquid. The system also permits oil flushed into the accumulato! 
to be easily drained. 


A number of “packaged” variations of this system in capacities 
to 1000-tons are available to handle all arrangements of accumu 
lator and réceiver locations. For full details, write... 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. Chicago 24, Illinois 
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instrumentation 


Scale above recorder 
visible at a distance 


Indicating pointer and pen 
arm linked to same element 


Recorders for temperature, 
pressure, vacuum, etc., have 
indicating scale mounted above 
chart. This feature assures 
easy reading at a distance. 
Fluorescent pointer indicates 
temperature or pressure being 
recorded on chart below. Spe- 
cial viewing windows are pro- 
vided in instrument’s single 
door. 

Only one measuring ele- 
ment is used, and pointer-pen 
arm assembly is mechanically 
linked to this element. Indi- 
cator-recorder units are 9” 
wide, 1034” high, 2” deep. 





Pointer reveals temperature- 
pressure, etc, Pen records con- 
ditions on chart 


Temperature ranges are avail- 
able from as low as —200° to 
1000° F, with pressure units 
available to as high as 2000 
psig. Instruments available 
for panel or wall mounting. 

“Mindicorder” is a develop- 
ment of The Dickson Co., 7422 
Woodlawn Ave., Chicago 9, 
Illinois. 

For more information circle 
5713 on Reader Service Slip. 


READER SERVICE 


For more information on in- 
strumentation described in 
these articles . . . use the 
convenient, self-mailing Read- 
er Service Slip opposite the 
inside back cover. 
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“Paid for itself 


in 544 months!’ 


Baby food manufacturer 
intercepts “leakers”— 
saves time and cost of 
21-day incubation, extra 
inspections 





IN marketing baby food, a spoiled product just 
cannot be allowed to reach the “consumer.” 
That’s why Baker Laboratories, East Troy, Wis., 
formerly held their cans of modified milk for a 
21-day “incubation” period, performed two visual 
inspections. 

Since the installation of a General Electric 
Hytafill, cans are placed directly in cartons with 
no re-inspection, “Leakers’’ are rejected automati- 
cally because the high-speed x-ray monitor can 
detect under- and overfills at rates up to 900 con- 
tainers per minute, Although Baker processes 
only 250 cans per minute, Plant Manager C. R. 
Johnson says, ‘““G-E Hytafill paid for itself in 514 
months . . . we can’t afford to be without it.” 

If you're packaging liquids or free-flowing 
solids in opaque containers, it will pay you to in- 
vestigate Hytafill’s money-saving economy and 
good-will protection. Ask your G-E x-ray repre- 
sentative for facts, or write X-Ray Department, 
General Electric Company, Milwaukee 1, Wiscon- 
sin, for Pub. BC-114. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 
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INKLESS 


TEMPERATURE RECORDER! 


The newest advance in temperature recording . . . Auto-Lite model 
2200 operates completely without ink. It simplifies temperature 


recording for most processing operations. 


@ 2 small mercury batteries in case energize transistor oscillator 
connected to stylus arm. 


@ Stylus records temperature on 6” evenly calibrated sensitized 
chart. 

@ Battery life approximates 2000 hours. 

@ Records operating temperatures for 24-hour or 7-day cycles. 

@ Easily serviced — minimum maintenance. 


t) 
Electric or mechanical chart drive available for either 24-hr. or 7-day rotation. N 
tn wall mounting, portable and self-contained type cases. Remote reading 
with capillary tubing. Temperature charts in ranges from —40°F to +550°F2 = 7 
Write for further information. = 
ed 


THE ELECTRIC AUTO-LITE COMPANY 
INDUSTRIAL THERMOMETER DIVISION 
TOLEDO 1, OHIO 
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Level indicator fits 
varied equipment 


Easy to install, unit is low 
cost and highly accurate 


Uses: Adaptable to prac- 
tically any tank, vessel, or 


container where a topping or | 


low-level alarm or other level 
indicating device is desired. 
Unit can also be arranged to 
operate a remotely located 
warning light or other visual 
or audible alarm. 


FLOAT 


PERMANENT 
MAGNET 





— HERMETICALLY 
SEALED 
MAGNETIC 
SWITCH 


Switch instantly converts from 
normally-open to normally-closed 
by reversing float on stem 


Features: Designed for in- 
corporation by customer into 
his own equipment, level in- 
dicating switch costs $10. 
Operating on any electrical 
current from 1 to 220 v, AC 
or DC, it may be used as a 
permanent installation, or as 
a battery-operated, portable 
probe. Switch is explosion 
proof, corrosion-resistant, and 
operates independently of 
pressure or vacuum. Magnetic 
snap action insures positive 
make and break. 

To install, unit is simply 
screwed to an extension made 
from standard tubing of de- 
sired length, and is mounted 
in the tank employing con- 
ventional means. 

Description: Level indicat- 
ing switch consists of a Foam 
Buna N float, riding on a short 
metallic stem (see diagram). 
Stem is red brass standard 
and_ switch is hermetically 
sealed in glass. 





WAYS TO 
MEASURE 





bi-metal 


THERMOMETERS 


for industrial 
and “built-in” needs 
Overwhelmingly preferred because of their all-metal 
gedness, stability and long life. In heavy duty types, strai 
and angle forms, 6” and 5” dia heads — industrial types, 
angle form, 3” and 2” heads; stainless steel stems, lengths 


from 212” to 24”. Ranges low as — 100 F to high as 1000F; 
accuracy 1% of range. 


filled system 
THERMOMETERS 


for remote readings- 
alarms 





Available with mercury, liquid, gas filled, or vapor pressure 
actuations in 5”, 6” and 8” dial sizes — for wall or flush 
mounting. Models to indicate as low as — 325 F or as high 
as 1000 F. Available with adjustable electrical contact and 
index pointer for signal or alarm needs. 


electrical resistance 


THERMOMETERS 


for remote 
and multiple readings 





Resistor bulb permits remote temperature readings — and 
by use of several bulbs, several different remote tempera 
ture measurements can be made using a selector switch. 
sees 1% of full scale. Range low as — 100 to high as 


For literature write... 
Weston Electrical Instrument Corp., Newark 12, N. J. 


WESTON @& 


THERMOMETERS 
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instrumentation 


Level indicating switch is 
manufactured by Gems Co., 


Newington, Conn. 
For more information circle 
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Formula board eliminates 


manual weight settings 





Offers complete automation 
in the program control of 
batching operations 


Uses: A means of achieving 
complete automation in the 
program control of batching 
operations has been de- 
veloped with a formula board. 
It is especially useful for proc- 
essors using many mixing for- 
mulas with frequent change- 


With pre-determined weight set- 

tings, the formula board_ elimi- 

nates manual operations involv- 

ing the proportioning of bulk 
materials 


Features: When used for 
pre-setting weight data in an 
automatic proportioning pan- 
el, it eliminates the need for 


manual weight settings in 
electronically controlled op- 
erations involving proportion- 
ing of bulk materials. Inter- 
ruptions in changing from one 
formula to another are elim- 
inated by simply removing 
one formula board and re- 
placing with another of pre- 
determined settings. 

Description: Resembles a 
simple cribbage board. An op- 
erator need only insert into 
Position and press a starter 
button, The rest is automatic, 
the proportioning and mixing 
operations being continued 
without interruption. 

The formula board is a 
Product of Richardson Scale 
Co., Clifton, N. J. 

For more information circle 
5718 on Reader Service Slip. 
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DOWN ON THE FARM 





Muller-Pinehurst Dairy Specified “Taylor equipped as usual” for their new CP HIST 


HIS brand-new, ultra-modern dairy is located on a 

farm near Rockford, Illinois, to provide a clean and 
wholesome ‘‘down on the farm’’ atmosphere for all its 
products. At the same time, the interior of the plant is 
carefully designed to make the best possible use of mod- 
ern procedures and equipment—including a model HTST 
system with Taylor controls. The Creamery Package 
21,500 lb. per hour Crescent HTST unit is controlled 
from the panel at left of picture. 
The Taylor HTST Control System is comprised of a 
Safety Thermal Limit Recorder (left side of case), a hot 
water temperature recorder (right), and a Taylor Flow 
Diversion Valve (behind panel). The CP Stainless Homo- 
genizer at right has a Taylor Homogenizer Pressure Gage. 


There are several reasons why this Taylor system is so 


popular: 


Taylor Luslruments MEAN ACCURACY FIRST 


© Completely automatic control. Pointer is set to the de- 
sired temperature. That’s it. No re-adjusting of set point 
after diversion. 


© Gives greater protection. Sub-legal temperature milk is 
immediately diverted. 


© Faster recovery time. Only one control valve, indi- 
vidually sized and selected for your operation. 


© Simple to operate. All control adjustments ideally set 
at factory. All instruments housed in one case. 

The Taylor HTST Control System gives maximum pro- 
tection in the pasteurizing of milk and ice cream mix. 
Ask your Dairy Equipment Supplier about its many ad- 
vantages, or write for Catalog 500A. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 
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VANILLIN ana 
VANITROPE’ 







instrumentation 


Sample with many ele- 
ments boiling over wide 
range analyzed in one run 


A triple-stage vapor frag. 
tometer has been introduced 
which will make a single ry 
analysis of a sample contain. 
ing a large number of com. 
ponents which boil over , 
wide range. Instrument is de. 
signed to take three rough 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor. standards, and is highly recommended for 
foods and beverages of superior quality. 


Vanitrope. ..a proven economy standard, 25 times 
stronger than vanillin, yet saving you up to 50% in flavor 
costs, is ideal for enhancing flavor, its rich, sweet aroma 
being remarkably like that of the freshly-cut, cured 
vanilla bean. 


Vanillin & Vanitrope . .. the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 


can easily be incorporated into your formulas. 


Technical data, samples, and additional Information, on request. 


*T. M. REG. BRAND OF PROPENYL GUAETHOL. 


FINE CHEMICALS DIVISION 


- a - S) Ge é © as SHULTON, INC. 


90 


4$ ROCKEFELLER PLAZA 


FINE CHEMICALS NEW YORK 
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All controls and chambers are 
accessible from front of instru 
ment 





cuts of a total sample without 
need for pre-separation and Hor 
make three _ simultaneous 


analyses under optimum chro- as | 

matographic conditions. ma 
The device may be used for 

low, médium, or high temper- H 

ature work. Heavy ends can- men 


not foul the units used for whi 
medium and light end analy- the 


sis. Where absorption columns duct 
are used, contamination is M 
avoided. blen 


Instrument is made up of in |, 
three integrated units, each trial 
able to accept one or two col- In 
umns of total length up to i 24” 
ft and to permit independent dee 
control of flow, temperature, mea 
and detector voltage. Each a Ig 
unit may be operated in se 34”, 
ries with adjacent units or a 
separate units, with the op- 
tion to change at any time 

Units are equipped 
high-sensitivity precision 
matched dual thermister de 
tectors. Stainless steel is used 
in construction of entire saml- 
ple handling path while sil- 
cone rubber is emp 
throughout for gaskets, sept, 
and o-ring seals. 

Triple-stage vapor fractom- 
eters are made by Perkin 
Elmer Corp., Norwalk, Cont diese 

For more information cirtle Mi 
5721 on Reader Service Slip. 
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? QUALITY CONTROL 


Balance weighs sample after test 


Shows °/, of moisture on counter 


‘ac. 


Uses: Automatically weighs 
sample after test and pre- 
serves moisture result directly 
in per cent on a counter. De- 
vice may be used for any 


5 


Moisture test balance has in- 
frared element 








material that can be safely 
dried by heat. 

Description: Torsion balance 
is motor driven. It utilizes 
an infrared metallic heating 
element for highest absorption 
and rapid, even heating. It has 
both a_ self-contained timer 
and a variable heat control 
between 30 and 600 watts. 

Operation involves merely 
loading pan and setting time. 
Direct reading in moisture to 
the nearest 0.1% is automat- 
ically retained. 

I-R Moisture-Matic balance 
is distributed by Scientific 
Products Div. of American 
Hospital Supply Corp., 1210 
Leon St., Evanston, III. 

For more information circle 
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a Horizontal mixer offered 

DUS 

. as lab or production 
machine 

for 

or Horizontal mixing equip- 

n- ment has been introduced 

for which may be used either in 

ly- the laboratory or as a pro- 

ns duction machine. 

is Mixer features same cross- 
blending mixing action found 

of in larger standard and indus- 

ch trial units. 

ol- Inside dimensions measure 

50 24” long, 12” wide, and 16” 

ant deep. Outside dimensions 

re, measure 36’ over-all length, 

ch a 19’ width, and a height of 

e- 34”, including legs. Mixer is 

as 

P- 

ne. 

ith 
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ed 
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li- 
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Seri T 


Mixer is of either mild or stain- 
less steel construction 


mm NOVEMBER 1957 


equipped with a %4 hp, 1P, 
gearhead motor, angle iron 
legs, and a sponge rubber- 
gasketed metal cover. 

Laboratory mixer is manu- 
factured by Rapids Machin- 
ery Co., Marion, Iowa. 

For more information circle 
5723 on Reader Service Slip. 


Preparation of materials 
for microscopic 


Methods of preparing mate- 
rials for microscopical exam- 
ination are described in a new 
book. Book illustrates analyti- 
cal microscopy by examples 
selected almost entirely from 
problems presented to the 
author for solution during his 
over 30 years of experience as 
an analyst. Subjects described 
require the use of a micro- 
scope to observe morphological 
characters so as to complete 
identification. 

“Analytical Microscopy Its 
Aims and Methods in Relation 
to Foods, Water, Spices and 
Drugs”, by T. C. Wallis. 215 
pp, 90 illus., $5.50. Order from 
Little, Brown & Co., 34 Bea- 
con St., Boston 6, Mass. 


LIFE SAVERS, INC. 





? Compressor in Beech-Nut Plant, 








BEECH-NUT 





like 
ee at Yr} And use ten big Frick ammonia com- 
pressors, plus numerous condensers and 


One of two Plants at Canajoharie, N. Y. 


Retrigeration coolers, in their famous plants at Cana- 
joharie, N. Y. 


For process work, air conditioning, and 
cold storage, Beech-Nut Life Savers find 
Frick Refrigeration an indispensable aid. 

Recent installations made by Mollen- 
berg-Betz Machine Co., Frick Sales-Repre- 
sentatives at Buffalo. 

Let us aid you in applying modern re- 
frigeration and air conditioning to your 
business. Estimates cheerfully furnished, 
without obligating you. 
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DISPENSER-FILLER-CAPPER 
FOR 2, % OR 1 OZ CUPS 


For filling small nesting round plastic or paper 




















cups with jelly, jam, cream, salad dressing, 
mustard, tarter sauce, catsup, 
and other similar products. 
In one continuous operation Anderson 
Model 600 dispenses 4, 3 or 1 oz 
cups, fills and caps them at speeds 
from 36 to 75 a minute. 


Operation is simple, smooth, 
SPEEDS 

UP TO 75 CUPS PER 

accurately, uniformly, without Nene 


quiet. Every cup is filled 


waste. You can clean the machine 
in minutes and change from one 
product to another. Get full information 
on this speedy filler. 


Write for Bulletin No. 11-45 MODEL 600 


ANDERSON BROS. MFG. CO. 
ROCKFORD, ILLINOIS 
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Food 
i Industry's 
finest 
flavor 
policy 
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Atlas Fruit Flavors are available 
in various strengths and 
concentrations. They are also 
available expertly blended with 
synthetics to insure lasting 

taste and aroma. Let us suggest 
the Atlas flavor best suited 


to your requirements. 





quality control 


Weighs accurately even 
under damp conditions 


Has aluminum anodized 
base 


Uses: Adaptable to aj 
phases of wet and 
weighing conditions. 

Features: Improvements tp 
standard scale include alumi. 
num anodized base and tower 
as well as a promodized lever 
system. New style cone-shaped 
bearings in the oscillator fur. 
ther reduce friction to a bare 
minimum. 





Scale has oil-controlled dash-pot 
to reduce indicator swing to a 
minimum 


Description: Speed scale has 
extremely short fall, end tow- 
er design, and simple mecha- 
nism. 

Improved Speed Scale is 
made by Detecto Scales Inc, 
540 Park Ave., Brooklyn 5, 
N. Y. 

For more information circle 
5727 on Reader Service Slip. 
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For more information on 
product developments, 
processes, or controls de- 
scribed in these articles 


. . « use the convenient, 
self-mailing Reader Serv- 
ice Slip opposite the 
inside back cover. 


uct at right, circle 5728... 
see information request bl 
opposite last page. 


For more information on prod- t 
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<> Lactose enhances tlavors. A 


Acts as an excellent aroma catcher. 


Serves as a pigment 


OR 


absorbent. 


Provides uniform browning and 


caramelization. 


ae 


Just think what Lactose can do 


Works wonders on everything...from 
roquefort cheeses to barbecue mixes. The 
new pricing pattern on milk sugar makes 
this amazing product a practical ingre- 
dient for hundreds of foods. 

Lactose is a low sweetening, free flow- 
ing, crystalline sugar. It tenderizes, holds 
freshness, aids in dispersing and drying, 
and is not fermented by brewer's yeast. 


Western Condensing Company manu- 
factures Edible, U.S.P. and Fermentation 
milk sugar in granulations tailor made for 
your specific use. 

For further details, sample and prices 
please write Technical Sales Depj. 119. 
Remember, our coast-to-coast manufacturing 


and distribution facilities assure dependable 
supply and efficient service. 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin 


A WORLD-WIDE SUPPLIER OF 
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functionally designed to serve you... 


SHEFTENE | milk 


proteins 
can help you produce your 


products more economically. 


Special Food Golatins 
XXTRA FINE GELATIN 
For Chiffon Mix 
(especially chocolate) 


_ For Icing Base 
For Dessert Powder 


XXTRA FINE SOLUBILIZED GEL 


For clarifying cider, 
wine, beer and vinegar 


SHEFTENE Sodium Caseinate is a versatile 
modified milk protein—functionally designed 
to improve your product and operations. 


For binding, emulsifying or stabilizing, leading 
sausage and meat packers, large commercial 
bakers, ice cream manufacturers find SHEF- 
TENE Sodium Caseinate lowers operational 
costs and improves consumer acceptance. 


HYPOWR CONSOMME GELATIN 
FOR 


Canned jellied consomme’ 
Better set . . better clarity 


SHEFTENE Sodium Caseinate 
may solve your problem. Send for 
technical information and sample today. 


Our Service Dept. will be glad to help 
you. 


J. O. WHITTEN CO., INC. 


Winchester, Mass. 
Gelatin Mfrs. since 1903 
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Gwerricco CHEMICAL 


NORWICH, NEW YORK 
Branch Office, 1267 Sixth Ave., New York 19, N.Y. 
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MODERN EQUIPMENT 






YOUR LABORATORY SHOULD PROVIDE FOR EXPANSION! 


The equipment used in this 17th century laboratory was adequate at that 
time. However, modern laboratory equipment must fully meet the exacting 
needs of today. Metalab’s engineering and manufacturing skill makes it 
possible for you to accomplish this with a thought to economy and effi- 
ciency. Let the Metalab Engineering Service help plan your laboratory 
for present use and future expansion. 


This illustration is an authentic engraving of an al- 
chemist’s laboratory used for distilling in Holland in 
the 1600's. Furnaces, stills, and alembics did their work; 
while the master compounded mixtures in crucible, 
For your free copy (11” x 15") of this reproduction, 
Our line is complete and includes such equipment as: Center Tables, write om your company letterhead stating name and title. 
Fume Hoods, Storage Cabinets, Nuclear Equipment, Sink Units, Specialized 


Laboratory Equipment, etc. 


METALAB 


228 Duffy Avenue, Hicksville, L.I., New York 


(2 We are interested in your planning service. . 
(DJ Please send us your Supplement 55-A. (0 Please send us your 180-page Catglog 4B, 


This is a modern Metalab installation at Toni Company, 
= 
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Please visit us in Booth 356 at Chemical Show — N.Y. Coliseum — Dec. 2-6, 1957. 
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quality control 


Determines solid fat index 
easily and quickly 


Thermoregulators control bath 


New dilatometry apparatus 
enables determination of solid 
fat index easily and quickly, 
Four low-temp baths and 
three high-temp baths cover 
the range from 0°C to 60°C 





Unit saves space, increases 
efficiency and accuracy 


Individual thermoregulators 
control temperature setting of 
each bath. Designed specifi- 
cally for the AOCS method, 
the unitized design saves 
space, increases efficiency and 
accuracy. 

The new dilatometry ap- 
paratus is product of Wilkens- 
Anderson Company, 4525 W. 
Division St., Chicago 51, Ill. 

For more information circle 
5732 on Reader Service Slip. 


Portable coliform tester 
offers constant 
temperature 


Uses: Measuring _ bacterial 
pollution of water. 
Features: Portable lab pro- 
vides complete incubations in 
18 to 20-hours, using mem- 
brane filter technique. Con- 
stant temperature is provided 
for incubation period. Some 
samples can be tested simul- 
taneously. 





Unit can be run from automobile 
battery 


FOOD PROCESSING 
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quality control 


Description: Sample is 
drawn through filter, which is 
then laid on disc containing 
nutrient material. Filter and 
disc are then placed in metal 
can and incubated in chamber 
at bottom of case. Metallic- 
green coliform colonies are 
easily counted at end of incu- 
bation period. 

Unit uses 115 v 60 cycle ac, 
or converters are available for 
operation from automobile 
batteries. 

Sabro Laboratory is avail- 
able from Fisher Scientific 
Co., 346 Fisher Bldg., Pitts- 
burgh 19, Pa. 

For more information circle 
5733 on Reader Service Slip. 


Use multiple ring design 
to form lab stopper 


Design features of this labo- 
ratory stopper assure a tight 
fit regardless of size require- 
ment. One of these multiple 
stoppers equals 17 standard 
stoppers. Illustration shows 





Number of rings “pulled” as- 
sures desired size 


how each ring nests perfect- 
ly into the next, as all the 
rings are cut from the same 
stopper. They provide an ideal 
bushing for tubing, bottles, 
and glassware. 

Top diameter of these stop- 
pers is 103 mm; bottom diam- 
eter 83 mm; height, 34 mm; 
hole size, 6 mm. Made in black 
tubber or neoprene (sulphur 


Pluro stoppers are available 


Bethlehem Apparatus 


Co, Inc., Hellertown, Pa. 
For more information circle 
5734 on Reader Service Slip. 


Safeguard 
Food 
against 
Mold 
and 


Yeast 
Spoilage 
with 


Here’s a promise of new protection for a wide variety of food products. 
Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively 
inhibits the growth of many molds, yeasts and certain bacteria which cause 
spoilage. 

Cheese and cheese products; prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use. 

Most important, since SORBISTAT is a selective growth inhibitor of yeasts 
and molds, it does not interfere with the normal microbiological curing of 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution. 

Discover for yourself how SORBISTAT can keep your foods in better con- 
dition...and your customers better satisfied! Write for technical literature 
and sample today. 


- Pr 


Branch Offices: Chicago, III 
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Quality Ingredients for the 
Food Industry for Over a Century 


CHAS. PFIZER & CO., INC. 
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MAINTENANCE SAVINGS 
COME YOUR WAY with 


HOOKS and LACERS 


Even on small-diameter rollers like the one shown above, 
Clipper machine-laced joints are smooth and flexible and give 
longer life. Hooks are firmly imbedded flush with the belt 
surfaces and clinched by up to 45,000 pounds of 
pressure. Double-staggered gripping and per- 

fectly rounded loops distribute strain evenly. 

Wear on hooks, belts and machinery is mini- 

mized by smoothness of the Clipper machine-laced 

joint. There is no pounding to cause excessive 

wear. Save maintenance time and expense 

and cut unproductive downtime by using 

Clipper hooks and lacers. 


FOR MORE INFORMATION 
Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 


Ask your Industrial Distributor for Clipper Products 


3 ee el 


COMPANY 


972 Front Ave., N. W. Grand Rapids 2, Michigan 
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a CROP PRODUCTION 


| & HANDLING 


Continuous improvements shown in crop operations 


from seedbed to harvest 


@ Seedbed preparation attachment 
@ Sodium molybdate spray 


@ Bruise-free harvest 


There is hardly one crop 
production or handling opera- 
tion today that has not seen 
recent improvement through 
new equipment, better sup- 
plies, or more efficient work- 
er training. To show how 
adoption of new ideas that are 
constantly being presented to 
the industry bring immediate 


Louis Promos, Leesburg, 

Va., compares untreated 

melon with one sprayed 
with sodium molybdate 


returns, we offer three exam- 
ples, selected from many re- 
cent developments. 

It seems logical, in a dis- 
cussion like this, to start right 
at the seedbed, so the selec- 
tion for example number one 
is a new multipurpose seed- 
bed tool. This is a new scati- 
fying, aerifying, and raking 


FOOD PROCESSING 








Tool combines four operations 

in one — scarifying, aerating, 

leveling, and ridging soil into 
perfect seedbed 


device for vegetable and nurs- 
ery seedling growers. Equipped 
with choice of 2-point fast 
hitch or 3-point hookup, it 
does four seedbed prepara- 
tion operations in one. Com- 
pacted ground is scarified and 
aerated by a front row of 
searifying teeth. Then, the 
soil is levelled and ridged into 
a perfect seedbed, all with 
the same implement. Taking 
several implements to and 
from the job is eliminated, 
and work is completed with- 
out weather worries. 
Smaller models of the tool 
are available for International 
Harvester tractors with one 
point hydraulic lift linkage. 
We thank Louis Promos, 
sole producer of Ambrosia 
melons, for example number 
two. Ever seeking to improve 
st quality, taste, size, and color, 
he began spraying melons 
with a water solution of so- 
dium molybdate — 1 oz to the 
gal — around the hills and 
vines. Applied at rate of about 
6 oz of the chemical/acre, re- 
sponse was noted in 48 hours. 
Many crops respond to this 





cam- 
- re. treatment: vegetables, grain, 
and alfalfa. 
dis- The keynote of operations 
right at Top O’ the World Orchards 
slec- — example three — is the 
one (Continued on next page) 
eed- 
king 





Carefully trained worker at Top 

O" The World Orchards, Tunnel 

Hill, Ull., handles fruit gently to 
prevent bruising 
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Crane Valves Handle 
inline 
t ree 





Corros 


Re 





Valve life more than doubled 
in this corrosive brine service 


After more than 10 years’ service on 
strong brine, these valves are still operat- 
ing with high efficiency. 

They are Crane No. 461 iron body 
gates, installed on a brine and condensate 
line at the world’s largest sea water salt 
plant—located in Newark, Calif., and 
owned by Leslie Salt Co. 

Before changing to the Crane valves, 
the plant was having difficulties with 


lubricated plug cocks. The plugs pitted; 
the cocks leaked continually, and had to 
be replaced within 5 years. Installing 
Crane iron gate valves put a stop to the 
problem, eliminating leakage and replace- 
ment costs. 

For more information on Crane iron 


- body valves for many corrosive services, 


see your local Crane Representative, or 
write to Crane Co., address below. 


ive Fluids Without Costly Leakage 








GET YOUR COPY of "Valve 
Performance Facts"’—32 il- 
lustrated case histories 
covering valve installations 
threughout industry. 


CRAN E VALVES & FITTINGS 
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CANNERY OPERATIONS make a tough proving ground for 
gloves. Hunt Foods’ California canneries have standardized on 
Edmont job-fitted gloves for 15 years. The No. 908 Neox 
pictured above fits handling and washing jobs because its 
liquid-proof reinforced neoprene coating is highly resistant to 
cutting, snagging and abrasion, and extra flexible for easier, 
safer handling. Its special resistance to heat, oils, acids, caustics 
and solvents fits Neox for numerous cannery operations. 





FOR HANDLING SLIPPERY BAGGED MATERIALS, Hunt 
specifies the No. 660W Grab-it. Its rough textured natural 
rubber coating has the world’s safest non-slip grip, wet or dry, 
plus excellent resistance to snagging, cutting and abrasion. 


WHY HUNT FOODS 
USES JOB-FITTED GLOVES 


Edmont gloves have been used in Hunt canneries for 
more than 15 years because they have proved best in 
comparison tests. In canneries, as in every industry, 
job-fitted gloves reduce gloving costs 40% to 70% 
through longer wear, better work handling, fewer lost- 
time accidents and less work spoilage. 


FREE TEST OFFER TO LISTED FIRMS: We make more 
than 50 types of job-fitted gloves. Tell us your opera- 
tion, materials handled and temperature condition. 
Without cost we will supply recommended gloves for 
on-the-job testing. 


EDMONT MANUFACTURING COMPANY 


a! 
1212 Walnut Street, Coshocton, Ohio a 
In Canada write MSA, Toronto Edmont 


Edmont JOB-FITTED GLOVES 
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(Continued from preceding page) 


word “hoodle” which means 
handle the fruit with care. All 
pickers are trained to place 
each piece of fruit gently in 
picking bags and to pour it 
gently into wirebound crates, 
especially designed for fruit 
handling. Fruit is always filled 
to below rim level of crate 
to assure safe stacking. Crates 
are designed for triple nest- 
ing when empty. Outside 
cleats provide convenient 
hand holds. Tires of field 
pickup trucks are kept under- 
inflated in order to provide a 
soft, bruise-free ride for the 
fruit. 

Multipurpose seedbed tool is 
built by Roseman Tractor 
Equipment Co., 2610 Craw- 
ford Ave., Evanston, IIl. 

For more information circle 
5739 on Reader Service Slip. 

Sodium molybdate is avail- 
able from Climax Molyb- 
denum Co., 500 Fifth Ave., 
New York 36, N. Y. 

For more information circle 
5740 on Reader Service Slip. 

Wirebound crates are built 
by members of the Wirebound 
Box Assn., 327 S. La Salle St., 
Chicago, Iil. 

For more information circle 
5741 on Reader Service Slip. 


Easily-used soil fumigant 
needs no plastic cover 


Pesticide not yet cleared for 
food crop use 


Awaiting FDA acceptance for 
crop use is new soil fumigant 
which has been effective in 
field tests for controlling an- 
nual and perennial weeds, ne- 
matodes, soil fungi, and soil 
insects. The new pesticide can 
be used without subsequent 
need for a plastic cover for 
treated soil — as has been 
necessary in the past. 

Chemical is wettable pow- 
der which can be applied dry 
or in solution. Planting can be 
done about three weeks after 
treatment. 

Crag Mylone soil fumigant 
is product of Union Carbide 
Chemicals Co., Union Carbide 
Corp., 30 E. 42nd St., New 
York 17, N. Y. 

For more information circle 
5742 on Reader Service Slip. 








RR Ax1-COMPRESSORSs & 


formerly “’Standardaire”’ 





ROTORS NEVER TOUCH although they oper- 
ate with clearances of a few thousandths ... so 
there is no wear, no need for internal lubrication. 
I-R AXI-COMPRESSORS deliver oil-free air, 


Unique axial-flow design gives you more output 
per pound of compressor than any other type... 
with less power consumption. Sizes range from 
100 cfm to 15,000 cfm, for vacuums to 25-inches, 
pressures to 15 psi. Write for Bulletin 11,001. 


Ingersoll-Rand wi 


11 Broadway, New York 4, N. Y. 


Over 1000 types and sizes of I-R compressors... '/, to 6000 hp. 
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FILPACO wy containers 8 
FILLERS 


PISTON FILLER 


containers . . . jars, bottles, 
cans or tubes. For viscous 
liquids, semi-liquids, creams, 
pastes and greases... 

.»» EASY... SANITARY. 


SYPHON FILLER 

For waters, acids, alcohols, 
light oils, medicinal, liquid 
soap. 


VACUUM FILLERS 
Semi-automatic . . . portable 
. straight line. For: extracts, 
syrups, beverages, wines, 
whiskies, chemicals, nail polish, 
pharmaceuticals, etc. 





WRITE TODAY! 


Your inquiry will 
receive immediate 


Cte) j 
i i] 


a 








FILPACO INDUSTRIES 
The FILTER PAPER CO. 


2436 $. Michigan Avenue, Chicago 16, Illinois 
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DELAWARE VALLEY, U. S. A. 
’M YOUR MAN 








Metropolitan Philadelphia, Pennsylvania area requiring 
personal contact? Want to find out why you are not re- 
ceiving their business — a complaint to be investigated 
or adjusted — a slow account to be jogged up a little 
in a nice way — or otherwise — perhaps a new prospect, 
ripe for a missionary visit prior to circularizing or a 
call from your regular sales fogce; a shipment to be in- 
spected on arrival, maybe sampling supervision, 


then — 


for 
DELAWARE VALLEY, U. S. A. 


I’M YOUR MAN. 
Here is ME — 


Resident of my own home in this nearby Philadelphia 
Surburban Community for over thirty years — bondable 
— technical background with instrumentation, sales train- 
ing and wide supervisory experience in manufacturing 
and purchasing. Require only a nominal fee per call and 
report basis — per diem plan available. Interested par- 
ticularly in part time contacts as outlined above with 
reputable establishments. Not interested in stock promo- 
tion, insurance or home canvassing. 

Facilities for package warehousing, distribution or 
forwarding. Low insurance rates on consigned stocks. 
Commercial and refrigerating warehouse contacts. 

Please address directly on business stationery 


WILLIAM J. YOUNG, Jr. 
Manufacturer’s Service. 
P.O. Box No. 262 Phone-NOrmandy 2-0338 
Merchantville 8, New Jersey. 
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Have you a Client within the One Hundred Mile’ 












need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion check the proper number on the convenient form 
Opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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crop production 


Seed treatment liquid 
requires no dilution 


Has no harmful affect on 
germination 


Uses: Protects newly planted 
seeds and young seedlings 
from attack by wireworms 
and various soil dwelling in- 
sects. Recommended for wheat, 
oats, sorghum. 

Features: Will not harm 
seed germination. Used as it 
comes from container. Con- 
tains aldrin (Shell Chemical 
Corp. insecticide). Active in- 
gredient and solvent carrier 
blended for seed application. 

Description: Product is clear, 
brown liquid containing 30% 
aldrin (2% Ib per gal). 

As seed should also be 
treated with fungicide, sup- 
plier makes available suitable 
seed disinfectants. Insecticide 
and fungicide are applied sep- 
arately unless user has mist 
type seed treater with sep- 
arate compartments for each 
material. 

Drinox liquid seed treatment 
is a development of Panogen, 
Inc., Ringwood, IIl. 

For more information circle 
5746 on Reader Service Slip. 


Cuts damage to equipment 
handling liquid fertilizer 


Forms corrosion-resistant film 


Uses: Control corrosion of 
pipe lines, storage tanks, tank 
cars as well as equipment di- 
rectly used to apply liquid 
fertilizers to the soil. 

Features: Low dosages of 
chemical (100 to 500 ppm) 
mixed into fertilizer solution 
will form a thin, but tough 
corrosion-resistant film on 
metal surfaces. 

Description: Chemical in- 
hibitor was originally devel- 
oped for handling ammonia 
liquors. Available in 1-lb ball 
briquettes for dispersing in 
conventional proportioning 
equipment. 

Nalco 889 corrosion inhibitor 
for liquid fertilizer equipment 
is product of National Alumi- 
nate Corp., 6218 West 66th 
Pl., Chicago 38, Ill. - 

For more information circle 
5747 on Reader Service Slip. 


expansion 
joints for 
PVC piping 
ttp 2” expansion joint, closed 
and opened positions. Has 


pressure rating of 170 psi at 
75°F and of 100 psi at 140°F. 





CLOSED OPEN 


Another “first” in unplasticized polyvinyl chloride fittings 
by Tube Turns Plastics, Inc. For rigid PVC piping subjected 
to thermal cycles. Slip type. For wide range of corrosive 
services. Have neoprene rubber “O” ring packing. All sizes 
allow an expansion of 334”. Available in sizes of 1”, 2” 
and 3” and may be used with smaller piping by using 
reducing bushings. Write for complete information. 


i Call your TUBE TURNS PLASTICS’ Distributor 
®) TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 
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PORTABLE 
HAT and COAT RACKS 


These multi-purpose 
wardrobe racks go 
wherever needed, or 
store away like folding 
chairs when not in use. 
They come in 3 ft. or 
4 ft. lengths, have two 
hat shelves and 1 or 2 
full length, hanger bars 
for coat hangers or 
coat hooks. (Two-sided 
hooks snap over and 
straddle the bar, see 
detail below). Standard 
units come on glides: 
stand rigidly under a 
full load. Special caster bases 
are available for wheeling 
racks about~loaded or empty. 


Set up in a minute without nuts, bolts or tools 
Stored or carried about 
‘knocked-down", a Checker- 
ette can be set up anywhere 
im a minute. ..can be assem- 
bled with hanger bar shelf in 
a normal adult height, “low” 
position for children or 








units proport 5 

faced units with wider shelves 

and 2 hanger bare have 
Write for Catalog CT-470 double pacity. 


VOGEL-PETERSON CO 
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how to move 


GASES 


with NO MOVING PARTS 


In I-R Ejectors, 
nothing moves 
but the motive 
and suction gases 


As simple and sturdy as a 
piece of pipe, the I-R Ejec- 
tor offers real economy and 
dependability for a wide 
range of applications. 

They can be used to cre- 
ate vacuum or increase 
pressure, and to mix gases. 

Your nearest Ingersoll- 
Rand branch office or repre- 
sentative will be glad to 
give you complete informa- 
tion. — Or write today for a 
copy of Bulletin 9013-A. 


Ingersoll-Rand 


4-658 
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stainless steel 
food 


container 


Hackney Stainless Steel Containers protect food 
batches against contamination . . . are always easy to 
clean... give you low-cost, trouble-free service for 
many years. Available in 30-, 50- and 55-gallon 
capacities, Other sizes available, depending on 
quantity. Furnished with or 

without covers. Write for 

specifications. 


Here isthe famous Hackney 
Seamless Bottom Head with 
smoothly welded chime that 
positively eliminates interior 
cracks and crevices — makes 
cleaning so easy. 


PRESSED STEEL TANK COMPANY 
1459 South 66th St., Milwaukee 14, Wis. 


Manufacturer of Hackney Products 


LIQUIDS AND SOt 


NITAINERS AND PRE 
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Plastic pipe and fittings 
are so light in weight that 
one man can install a line 






Plastic pipe carries vinegar) ar 
up to 160°F throughout} | 


The H. W. Madison Company reports plastic has distinctive 
advantages in initial cost and maintenance 


Pipelines, made of polyvinyl chloride 
plastic (PVC), are in use at the H. W. 
Madison Company plant in Medina, Ohio, 
carrying many liquors (under 160°F) in- 
cluding vinegar and salt brines. Stainless 
steel pipes are used to carry the hotter 
vinegar and brine solutions, according to 
vice president G. R. Madison, manager of 
the plant. 

These solutions are ingredients in the 
processor’s line of salad dressings, pickles, 
and other specialty foods — most of them 
sold under the Dolly Madison brand. 
Vinegar, used in these products, is gen- 
erated in a new building apart from the 
processing and filling lines. 

Extensive tests indicated that PVC pipe 
could withstand the corrosive action of 
strong vinegar (acetic acid) and salt 
brines. Although requiring more support 
than stainless steel, the plastic pipe still 
offers advantages from its lower initial 


In H. W. Madison Company's new vinegar 
plant, all process piping (arrow) is made of 
plastic. The "U" bends at the base of the 
generators were bent on the job by heating 
to 260°F. A regular pipe bending form, 
grooved to the diameter of the pipe, pre- 
vented flattening. After bending, the pipe was 


cooled quickly in water 


cost, and reduced installation and mainte- 
nance expenses. 

In selecting the plastic for a piping sys- 
tem, pressure, temperature, resistance of 
the liquids to be handled, and the limita- 
tions of the layout must be considered, 
according to Madison’s director of re- 
search, L. J. Turney. All plastic piping is 
much softer, less rigid, of lower tensile 
strength, and higher thermal expansion 
than metal. 

However, Mr. Turney has found that 
when properly selected, a plastic system 
has greater corrosion resistance, is lighter, 
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& MAINTENANCE 


Plastic pipe can be cut, threaded, 
solvent-welded, and joined right on 
the job. After the solvent dries, pipe 
connections resist corrosion of vine- 
gar and brine solutions 


has higher flow rates, and has 
little tendency to build up 
internal deposits. Besides cut- 
ting operational costs consid- 
erably, a plastic system is less 
likely to contaminate sensitive 
solutions, and does less sweat- 
ing than many metal pipes. 

The plastic piping system is 
of rigid unplasticized polyvi- 
nyl chloride, by Colonial Plas- 
tics Mfg. Co., 8007 Grand Ave., 
Cleveland 4, Ohio. Plastic is 
Geon resin by B. F. Goodrich 
Chemical Co., 3135 Euclid 
Ave., Cleveland 15, Ohio. 

For more information circle 
5752 on Reader Service Slip. 





Irving R. Klein and Associates, architects 


“We saved over $3,000 in construction costs by the use 
of Styrofoam®”—Grocers Supply Company, Inc. 


“We chose Styrofoam to insulate 9,722 square feet of cooler 
and freezer storage space because we have found an over-all 
economy in its use, and a specific saving of about ten per cent 
in both initial cost in installation and in costs of electricity. 
More than $3,000, or six per cent of building costs, was saved 
in the construction of our new plant by the use of Styrofoam.” 
This statement was recently made by George Levit, vice 
president of Grocers Supply Company, Inc., Houston, Texas. 


“Styrofoam,” continued Mr. Levit, “is completely effective 
in maintaining desired temperatures. Our cooler is kept at 
a constant 35°-37°, and the freezer room stays at minus ten 
to twelve degrees. Weve had no variation in those ideal 
temperatures since opening our new plant.” 

For more information about Styrofoam, write to THE Dow 
CHEMICAL COMPANY, Midland, Mich., Department PL]705F. 


CHECK THIS EXCLUSIVE COMBINATION OF PROPERTIES 


High 
water compressive 
FIRST resistance 
__ IN PLASTIC FOAM ae 
Som, INSULATION 


Superior Easy 
resistance to handling and 
rot and vermin 


YOU CAN DEPEND ON 
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Model 524E—24” scrubbing width 


Model 530E—30”’ scrubbing width 





See how much 
you SAVE on 


your floor area! | 
Compare the savings in time 
of 1 man with deck scrub 
brush and mop; with 16’ 
scrubber and vacuum against 


1 man with a Lincoln Auto- 
Scrubber! 


WRITE FOR LITERATURE AND 


FREE DEMONSTRATION 


PERFORMANCE PROVED MAINTENANCE MACHINES e SALES AND SERVICE IN PRINCIPAL CITIES 
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Model 518G—18" scrubbing width 





Model 537G—37”’ scrubbing width 








MERICAN 


MACHINE CO. 


ESTABLISHED 





565-A SO. ST. CLAIR ST, 


sanitation 


Crushes bottles, 
unwanted glass 


A machine to effectively 
dispose of unwanted glass is 
now on the market. As fast as 
bottles, jars, light bulbs, test 
tubes are fed into the ma- 
chine’s hopper, an electrically 
driven rotor quickly and safely 
grinds the glass into small 
fragments and deposits the 
waste in a sealed steel recep- 
tacle. 





Bottles, other glass objects up to 
5" in dia can be fed into this 
crusher 


The crusher is simple to 
operate, is powered by a 
%-hp motor. It is equipped 
with a safety self-closing hop- 
per lid, a rubber curtain, and 
filtering system that keeps air 
free of silicon dust. 

Model BC-50 Bottle-crusher 
is a product of Vis-O-Lite 
Company, Inc., 128 Sidney St., 
St. Louis 4, Mo. 

For more information circle 
5755 on Reader Service Slip. 


Flanged hose liner 
chemically inert 


Prevents liquids, gases 
contacting metal 


A new flanged hose assembly 
employs a Teflon compound 
liner which is chemically in- 
ert over a wide temperature 
range and which demonstrates 
excellent fatigue life and flex- 
ibility. The complete hose 
assembly prevents liquids or 
gases from coming in contact 
with the metal portions of the 
fitting. 


YOU CAN 











SAVE TIME, 
TROUBLE 
AND COSTS 
with 


DARNELL 


ee OLN LL L120 i, 





eee 


| Here’s why ins aah 
IMPORTANT 
SAVINGS - 


RUBBER TREADS . . . o wide choice of aD 
treads suited to all types of floors, includ Ros 
ing Darnelloprene oil, water and chemicak Fe 
resistant treads, make Darnell Casters and 5756 
Wheels highly adapted to rough usage. 


RUST-PROOFED . . . by zinc plating, 
Darnell Casters give longer, care-free life 





wherever water, steam and corroding chem Wa: 
icals are freely used. by | 
LUBRICATION . . . all swivel and wheel A 
bearings are factory packed with a high scrib 
quality grease that “stands up" under of tion 
tack by heat and water. Zerk fittings are effici 
provided for quick grease-gun lubrication. efftu 

prote 


STRING GUARDS . . . Even though string 





and ravelings may wind around the hub, os t 
these string guards insure easy rolling a mize 
all times. liters 
Consult the Yellow Pages . 7 
DARNELL CORPORATION, LI from 
ie igi Rs -emul 
Ta Se el otic 
SRS : ture, 
of w 
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maintenance 


Liner goes through fitting across 
flange face 


The assembly carries the 
hose liner through the fitting 
and across the face of the 
flange. It is available in a 
range of sizes, with hose hav- 
ing an inside diameter from 
54” to 1/38”. Flanged coupling 
section is provided in modified 
150-Ib fcrged steel flanges 
ranging in size from %” to 2”. 
All sizes are available in 
standard 10’ assemblies or 
smaller. 

A modification incorporates 
a replaceable secondary flange, 
which is jacketed with the 
Teflon compound and con- 
nected to the flange through 
stud connections. This flange 
is an integral part of the hose 
assembly. This connection is 
recommended where a large 
number of connects or discon- 
nects are expected. 

Flanged hose assemblies 
utilizing Fluoroflex-T com- 
pound in liner are a develop- 
ment of Resistoflex Corp., 
Roseland, New Jersey. 

For more information circle 
5756 on Reader Service Slip. 


Waste effluent treatment 
by protein precipitation 


A technical bulletin de- 
scribes the protein precipita- 
tion process that provides an 
efficient and economical waste 
effluent treatment that reduces 
protein contamination as well 
as to lower BOD, and mini- 
mize stream pollution. This 
literature also discusses specif- 
ic application of the process 
in the removal of proteins 

proteinaceous _ liquors, 
emulsion breaking, antibi- 
otic and vitamin manufac- 
ture, in addition to treatment 
of waste effluents. The bul- 
(Continued on page 105) 
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TRI-CLOVER COMPRESSION VALVES 
connected with TRI-CLAMP® Sanitary Fittings 
make compact —easy to clean installation 


at West Coast Cannery 


she This view is an excellent example of the way in which Tri-Clover Division’s 
Tri-Clamp fittings and unions simplify and save space on what otherwise 
might be an extremely complex, hard to install, hard to clean piping and 
equipment arrangement. In this case, the Tri-Clamp fittings connect a large 
“battery” of Tri-Clover compression valves . . . one of the many types 
of sparkling-clean stainless steel valves and fittings used by 
fe processors from coast to coast. 

For stainless steel corrosion-resistant fittings, valves, pumps 
and tubing to protect against product contamination, be sure to 
specify TRI-CLOVER .. . the Mark of Quality. 

See your nearest Tri-Clover Distributor. 


a 


LADISH CO. 
Tné-Clouer Division 


Kenosha Wisconsin 
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Wire Mesh Belts 


reduce food 
processing costs 


By providing continuous 
movement through ll 
phases of food processing, 
wire mesh conveyor belts 
minimize manual handling, 
enhance quality and uni- 
formity, improve sanitation 
and reduce damage. Meat, 
poultry, candy, baked 
goods, fruit and produce 
can be frozen, canned, fresh- 
packed or baked faster and 
easier on moving belts. 
EXAMPLE: 


Continuous Washing 


MOVING BELT carries aspara- 
gus continuously from wash tank 
through a spray rinse on the way 
to the blancher. 


SPECIAL CROSS FLIGHTS pick 
up stalks from surface of the wash 
water, hold them on the belt dur- 
ing inclined travel. 


OPEN MESH permits rapid 
drainage of wash water, in- 
creases uniformity by providing 
free circulation of steam in 
blanching and of sub-zero air in 
freezing tunnel, allows small 
waste particles to fall through so 
they won't contaminate belt or 
product. 


RUSTPROOF ALL-METAL BELT 
provides long life, is impervious to 
damage from process solutions, 
heat and cold... has no odor... 
will not contaminate product. 


Cambridge Wire Mesh Conveyor 
Belts are made in any size, mesh 
or weave, from any metal or 
alloy, and can be used under a 
wide range of conditions ... hot 
or cold, wet or dry. Call your 
Cambridge Field Engineer to dis- 
cuss how you can cut food pro- 
cessing costs with continuous 
processing on woven wire con- 
veyor belts. Look for his ‘phone 
number under “Belting, Mechani- 
cal” in the Yellow Pages or 
write for FREE 130-PAGE REFER- 
ENCE MANUAL. 


re Cloth Co. 


Department H, 
Cambridge 11, 
Maryland 


TRIAL CITIES 
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With the complete absence of fans, 
blowers, or ducts, you will find that 
Zer-O-Disc fin coils give you less trouble 
than any other type of coil surface. Due 
to their unique design you save signifi- 
cantly in price, space, weight, lobor and 
refrigerant. 


Cold Storage Room of the H. H. Meyer Packing Co., Cincinnati, Ohio. 
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AUSAGE HEAVEN... 


No shrinking links in 
this cold storage room! 


Full, firm links ...no shrivel...no shrinkage—that’s the success 
story of sausage storage in the holding room of the H. H. Meyer 
Packing Co., Cincinnati, Ohio. Vilter Zer-O-Disc fin coils pro- 
vide the desired cooling. 


Vilter Zer-O-Disc fin coils are a smart buy for storage cooling. 
Correct temperature and humidity are maintained because these 
coils produce slow, even, positive air circulation naturally by con- 
vection. The extended fin surface cools the slowly moving air mass 
more quickly ... floods the room with cold... holds temperature 
at proper level for better storage. There are no ‘‘dead spots” in 
the room. Product discoloration or shrinkage are minimized. 


Call in your nearest Vilter representative and let him show you 
how you can improve your storage cooling for meats and sausages 
and save with Vilter Zer-O-Disc fin coils. 


Sold and installed by Vilter Distributor, C. P. Wood & Co., Cincinnati, O. 


Write for helpful bulletin to 

The Vilter Manufacturing 
Company, Dept. D-703, 

® 2217 S. First Street, 

Milwaukee 7, Wis. 

Bulletin 518 
Vilter Zer-O-Disc 
Finned Cooling Coils 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors © Booster Compressors © Baudelot Coolers Water & Brine Coolers o Biast 
Freezers @ Evaporative & Shell & Tube Condensers » Pipe Coils Valves & Fittings » Pakice & Polarflake Ice Machines 
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(Continued from page 103) 


letin explains how a pure 
alkali lignin reacts with water 
soluble proteins to form a 
definite and stable complex 
which precipitates readily at 
reduced pH. 

Technical bulletin, “Effec- 
tive, Economical Removal and 
Recovery of Proteins”, is is- 
sued by Polychemicals Div., 
West Virginia Pulp and Paper 
Co., Charleston A, S.C. 

For your copy simply circle 
5760 on Reader Service Slip. 


Brushes ‘‘drip dry’’ 
quickly when held in 
aluminum rack 


A sanitary brush rack is 
designed to permit brushes to 
“drip dry” right after use. 
Features of design are offset 
extension of rack body and 
special angle of metal pegs 
which hold brushes away from 
wall. Both help keep brushes 
fresh and sanitary. Offset also 
permits wall space behind 
rack to be easily cleaned. 

Two fastening screws are 
supplied, and holes in rack are 
on 16” centers. This assures 
fit with standard studding in 
milk houses, or easy attach- 
ment to brick walls. Rack is 
heavy gage anodized alumi- 
num. 

Brush rack is made by 
Sparta Brush Co., Sparta, 
Wisconsin. 

For more information circle 
9761 on Reader Service Slip. 
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Sugar Refinery cuts process 





with [arpenter Stainless Pipe 


Two or three piping breakdowns a year due to corrosion 
and low temperatures were common before a sugar 
refinery switched to Carpenter Stainless Pipe for process 
lines handling liquid sugar. To date, the Carpenter 
Stainless Pipe has given 4 times the service life of 
the piping formerly used, with no signs of requir- 
ing replacement. 


The high strength-weight ratio of stainless permitted 
using lighter walled pipe which cut fabricating time and 
cost considerably, and increased flow capacjty of the 
lines. Other advantages the refinery gained include supe- 
rior sanitation, resistance to corrosive attack at tempera- 
tures up to 200°F, abrasion resistance, and substantial 
savings in replacement down-time and costs. 


Perhaps these advantages can help you cut costs ana 
improve product quality. Call your nearest Carpenter 
Distributor or Branch Office for help and guidance... 
ask for Bulletin T. D. 114. 


The Carpenter Steel Company, 


MEMBER 
Alloy Tube Division, Union, N. J. 





Export Dept.: The Carpenter Steel Co., Port Washington, N. Y.—‘*CARSTEELCO” 





Stainless Tubing & Pipe 
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For better molded products... 


CASH STANDARD type 1000 VALVES 
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keep mold temperatures in the “Safety Zone”’ 


In the production of molded parts, uniform quality is assured through careful control of 
time, temperature, pressure and other factors in the molding cycle. 

A leading producer of precision molded plastics parts is General Electric Company's 
Plastics Department, Decatur, Ill. On G-E’s compression molding machines, almost 200 Cash 
Standard Type 1000 Reducing Valves are in use, keeping mold temperatures constant by con- 
trolling the steam supply. 

Donald F. Thompson, G-E's Supervisor of Plant and Facilities Engineering, says: ‘‘For our 
particular application, where we use a large number of reducers, it is essential that the initial 
cost and maintenance cost be held to a minimum. We have found that Cash Standard 1000's 
have done the job very effectively."’ 

The unique construction of this valve provides high capacity and accurate control of 
steam, water, air, oil and most gases and chemicals. Exclusive streamlined inner valve eliminates 
turbulence; flow through valve housing is in a straight uninterrupted line; an aspirating effect 
controls valve opening by amplifying slight pressure changes into large valve operating forces. 

What’s your control problem? Contact the Cash Standard control specialist in your 
area for more information on this unusual valve and other Cash Standard control products, or 
write Dept. K. 













STA AR D 


A. W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P.O. Box 551, Decatur, Ill. 


Pressure, Hydraulic, Temperature, Process ond Combustion Controls 
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Dry abrasive machine 
rolls around as it cuts 


Low cost dry abrasive cut- 
ting machine operates by 
rolling around pipe, tube, 





After clamping pipe in place, 
unit cuts by following patented 
circular track 


channels, angles, and other 
shapes. It is possible to cut a 
12” dia tube with .062 wall in 
1 min. Rotation of cutting 
head is controlled by means of 
a drum-type reversing switch. 
Variable drive permits selec- 
tion of rotation speed. 

Machine is available in two 
stock sizes: (1) for 6%” OD 
hollow tubes or such shapes 
as will fit into a 6” circle, and 
(2) a 1256” OD hollow section 
for parts to fit into 12” circle. 
Other sizes can be made to 
order. 

Roll-A-Round Cut Machin- 
ing Unit is development of 
Wallace Supplies Mfg. Co, 
1300 Diversey Pky., Chicago 
14, Illinois. 

For more information circle 
5764 on Reader Service Slip. 


All stainless steel doors 
resist corrosion, denting 


A stainless door, available 
in standard and custom sizes, 
is furnished complete with 
stainless frame and hardware. 
Internal construction is like- 
wise of stainless steel. Door 
resists corrosion, dampness, 
and is virtually dent-proof. 

Door is a product of Overly 
Mfg. Co., Greensburg, Pa. 

For more information circle 
5765 on Reader Service Slip. 


For more information on prod- 
uct at right, specify 5766 ... 
see information request blank 
opposite last page. 


FOOD PROCESSING 





ke | 


a 


Gp oawTo 


o 


\- 
of 
, 
0 


le 
, 





Rats onaw right through 
some insulations... 


FOAMGLAS 


INSULATION 


repels all vermin! 


—and inorganic FOAMGLAS (cellular glass) is waterproof 
and vapor-proof...won’t burn... easily carries loads of 
7 tons/sq. ft... is dimensionally stable ... easy, economi- 
cal to handle and install. Write for detailed literature. 


=| Pittsburgh Corning Corporation 
Dept. FP-117, One Gateway Center, Pittsburgh 22, Pa. 
In Canada: 57 Bloor Street West, Toronto, Ontario. 
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NOW, HERE’S THE PLAN... 


For Higher Protein Soy Bean Meal 


STONES 


$-40-60 SUTTON 
AIR-FLOAT STONERS 


BX-200 
SUTTON 
GRAVITY TABLE 












CRACKING 
ROLLS 


PULL OUT 


ASPIRATOR 










DROP OUT 










MIDOLING RECYCLE 
St ten nnn eee 


GRAVITY TABLE 






pcoo----——------- 






TYPICAL INSTALLATION 
Illustrated above is a factual application of Sut- 
ton equipment in modern soy bean processing. 
Performance data are available upon request. 







Write Dept. FP, Sutton, Steele & Steele, Inc., 
1031 South Haskell, Dallas 23, Texas. 
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SEPARATIONS 
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Spray or brush finish on 
insulation ‘board’ erected 
in freezer, cooler-areas 


Finish resists moisture, mold 


Uses: For finishing board- 
type insulation in low tem- 
perature freezer and cooler 
rooms. Also may have appli- 
cation for refinishing interior 
concrete surfaces and brick 
walls. 

Features: Material shows 
excellent resistance to mois- 
ture, chemicals, vermin, ro- 
dents, and mold. Is highly fire 
retardant. 

Additional painting is not 
necessary. 

Description: Wall finish is 
supplied as two products, a 
dry powder and a _ liquid, 
which are mixed just prior to 
application. 

They are normally applied 
by trowel, but can be brushed 
or sprayed on insulation. Ap- 
plied in two coats to total 
thickness of about %”. 

Material dries to white color, 
but may be tinted prior to 
application. Installations show 
good whiteness stability — no 
yellowing. 

Adcote wall finish is product 
of Adhesive Products Dept., 
Swift & Company, Chicago 9, 
Illinois. 

For more information circle 
5768 on Reader Service Slip. 


Penetrating flat oil paint 
applied over damp walls 


Availability of a long-estab- 
lished penetrating and bond- 
ing flat oil paint in new colors 
is announced in a folder which 
includes a color card and gives 
suggestions for application. 
Advantages listed are: applic- 
able over damp surfaces; high 
light reflection; quick drying 
— about one hour. Color 
selection includes: ivory, warm 
grey, coral, meadow green, 
sunflower yellow, and powder 
blue. 

Folder on new _ Bondlite 
color selections is issued by 
Wilbur & Williams Co., 130 
Lincoln St., Brighton (Bos- 
ton), Massachusetts. 

For your copy simply circle 
5769 on Reader Service Slip. 


Write For Bulletin 139 
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RICHMOND / SPROUT-WALDRON 


Oe aa aS et aR 


These high-speed sifters are designed for handling either 
batches or streams of free-flowing rnaterials containi 
small percentages of oversizes. They can be equip 
with casters for portability, attached to floor or ceiling, 
mounted on bench or cabinet, or installed directly into 
spout or chute. All material — contact points can be made 
of stainless steel. Capacity — 60 lbs. per minute through 
14 mesh. Get details now. 


~ PROUT - WALDRON 
25 LOGAN STREET, MUNCY, PA, 


EQUIPMENT FOR SIZE REDUCTION, MIXING @ BLENDING, PELLETING 
@ CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 
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ADVANCED 
DESIGN 


THE FALCON 
SANITARY BLENDER 


Send for Bulletin 


° ‘oved SANITARY by 
Monicipel Authorities 
Unique Double Ribbon For 
Faster efficient Mixing 


* Smooth Rounded interior 
Ne projections to retain 
material 


Ribbon Assembi ickly 
removable for + ie 


All Sizes usually in Steck jeat- 
in Stainiess or Mild Steel 5 = ou _ 


Requires Less Power per © The FALCON is competitive- 
load ly priced 


STAINLESS KSTTLES, REACTORS, TANKS 


Mee 7:0!) 


MANUFACTURING 
DIVISION OF 


The FIRST MACHINERY CORP. 


211 TENTH ST., BROOKLYN 15, N.Y. ST, 8-4672 
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‘ For 

More information 
. , OM product at 
tight, specify 5772 
see information 
fequest blank 
Opposite last page. 
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Average nor 
ical drive—150 12-0z 360 12-0z cans per 
cans per minute. 







mal mechan- 










Mechanical drive limit— 





minute. 


OILGEAR SOLUTION #1 (1955) Oilgear heavy-duty, 
Size 20, Any-Speed HYTAC (hydraulic tachometer) 
drives provided the first step in meeting user requests. 
These drives on a 6-spindle closer and 60-spout filler 
smoothly accelerated to full speed in 2 seconds—de- 
celerated to stop in 0.2 seconds; a new, high fill-close 
rate—to 600 12-0z cans per minute without machine 
redesign; held any preselected speed within + 0.5% 
regardless of load, electric power variations or viscosity 
changes—assuring uniform fill; reduced spillage and 
conveyor jams. Oilgear heavy-duty HYTAC-:simplified 
machine design and reduced maintenance by eliminat- 
ing slip clutches and electric brakes — and by providing 
hydraulic cushioning; hydro-dynamic braking; auto- 
matic, positive protection against starting and running 
overloads. Remote, space-saving pump and motor loca- 
tion and completely sealed, leak-tight system provided 
protection to daily, sanitary washdowns. Users liked 
this impréved performance and speed . . . over 50 
similar installations have been made. Some users, how- 
ever, continued to request higher production rates— 
with all of HYTAC’s advantages. 


OILGEAR SOLUTION #2 (1957) Due to the proven ability 
of Oilgear application-engineered, heavy-duty, drive 
and control systems to help meet user demands, this 
manufacturer naturally turned to Oilgear for further 
engineering teamwork in meeting new, —_— produc- 
tion ee e- RESULT — new, higher production 
filling-closing machines that TRIPLE original me- 
chanical drive output —to 1200 12-0z cans per minute 
with all the same desirable features outlined in the 
previous installations. One important addition has been 
made . . . new user satisfaction. 


From Oilgear Application-Engineering Files 


HOW OILGEAR HYTAC DRIVES IMPROVE FILLER-CLOSER PERFORMANCE—TRIPLE OUTPUT 


CUSTOMER: A Large Food Machinery Manufacturer (Name withheld by request) 


DATA: This manufacturer called upon Oilgear to help _ starts that strain the equipment; reduce spillage and 
solve the problem of producing a filling and closing ‘‘deadheads’’; decelerate to stop in 0.4 seconds; reduce 
machine that would exceed the mechanical drive limi- costly losses due to under or overfilling; change speed 
tations reached when the fill-close rate was increased instantly, easily—with remote control preferred; ac- 
from 150 to 360 12-0z cans per minute. Summary of _ curately hold any selected speed regardless of load or 
User Requests: A fill-close rate of at least 425 12-0z electric power variations—viscosity changes; imper- 
cans per minute; accelerate to half speed in 2 seconds— ___ vious to daily sanitary washdowns; provide trouble- 
to full speed in 5 seconds without jerky, jack rabbit 


1955—Oilgear heavy- 
duty, Size 20, Any-Speed 
HYTAC drive—to 600 12- 
oz cans per minute with 
improved performance. 























free, low-maintenance, continuous operation. 






















heavy-duty, 
Size 35, Any-Speed HYTAC drive— 
to 1200 12-0z cans per minute 

with improved performance. 
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This is the newest Oilgear Power-Pak for filler-olosers — Oilgear 
heavy-duty, Size 35 HYTAC drive component, Unit can be 
remotely mounted and remotely controlled for new perform- 
ance, new production speed, new accuracy. 

Here is but one reason and proof why designers and builders 
of machinery turn to Oilgear . . . why users recognize and trust 
the name... why more and more this phrase is heard, ‘‘For the 
lowest cost per year —it’s Oilgear!”’ 

For practical solutions to YOUR linear or rotary drive and co 
problems, call the factory-trained Oilgear application-engineer in 
your vicinity. Or write, stating your specific requirements, directly 
to 


THE OILGEAR COMPANY 


Application-Engineered Fluid Power Systems 
1586 WEST PIERCE STREET - MILWAUKEE 4, WISCONSIN 
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Stationary magnet clutch 
developed for light use 


stationary 
manufac- 


A new-design 
magnet’ clutch is 
tured in sizes ranging from 
1%” in dia up to 5”, with 
torque ranges from 25 oz 
inches up to 170 inch pounds. 
Clutch is wound for direct 
current, with maximum rat- 
ings ranging from 28 volts on 
smaller one to 90 volts on 
larger sizes. 





PATENT PENDING 

































Magnet clutch _ incorporates 
* three main parts: (1) magnet 
body, (2) drive member, and 
Features of the units are 
stationary magnet which elim- 
inates collector rings, and high 
quality friction linings which 
give high torque values. 
Stationary magnet clutches 
are made by Stearns Electric 
Corp., 120 N. Broadway, Mil- 
waukee 2, Wisconsin. 
For more information circle 
5774 on Reader Service Slip. 
The Ducon Centrifugali#vVash Collector, Type UW-4, is a 
basic air scrubber with @xtensive applications for the wet 
principle collection of gmpblem dusts and recovery fines. Install lightweight pipe 
For maximum collection@fficiency of extremely fine dusts 
under the most varied @6nditions ... such as in high dust ry Caen 
loading and for abrasiv@ dusts... this unit has proved Use fittings in making per- 
unexcelled in many typegof industrial processes. Unitized manent connections 
construction, precisio op-fitted parts and integrated 
fan assembly provide gample, rapid installation into the Fittings especially suitable 
normal processing sy for lightwall stainless pipe 
offer advantages of a “tangen- 
D Write today for descriptive Bulle 0. W-7456 tial feature”, ie. — extra 
Ach length, which simplifies and 
c speeds installation of process 


lines. No threading is neces- 
sary. Pipe is joined by weld- 
ing, brazing, or soldering to 
provide permanent connec- 
tions, or by flanging. The ad- 
ditional length permits easier 
accessibility, particularly on 
the inside of a bend. It also 
provides necessary clearance 


of 


woop the name in DUst CONtrol 


” Duco 


147 EAST SECOND STREET e MI 
Sales Representatives in Principal Cities e 
tn Canada: The Ducon Company of Ca 
Designers and Manufacturers of Dust 
CYCLONES @ CENTRIFUGAL 





for attachment insert 
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ne RIGHT one 


for greater productivity from 
machinery investments 
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Sterling s 

by 

ELECTRIC ne 

0 . 

POWER adel 

DRIVES Fo 

5776 
The important distinguishing features 
of Sterling Electric Power Drives can 
bring greater productivity and cost 
reductions to your manufacturing 

operations. To help you meet the com- Dev: 

petitive challenge of mechanization and Tefic 
automation, Sterling offers power 

transmission equipment, variable speed pull 
or constant speed—manual or automatic 

controls—and an application engineer- Ar 


ing service. Together, these give your or 
machinery the type of drive systems 
that will achieve maximum productiv- 








ity at lowest cost. , . = 
Sterling Speed-Trol Variable Speed Motors for bh 
Sterling Slo-Speed Gear Motors x Te 
Sterling Constant Normal Speed Motors cae 
Sterling Multi-Mount Speed Reducers to 1B 
Write today for Bulletin No. 18 and ' 
Discover the big advantages Adl 
Sterling Electric alkali 
Power Drives can , 
bring to your plant. plied 
Spray’ 
Teflor 
dried 
gether 
Adh 
Flexr: 
ELECTRIC MOTORS 3642 
LOS ANGELES 22 - CHICAGO 35 
aL RAP a ee — 
| for 
5777 
5775 on Reader Service Slip 
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flanges, produced by this fit- 
ting manufacturer, on one, or 
all, ports of formed fittings. 
Use of these fittings facili- 
tates installation of lightwall 
Schedule 5 and 10 stainless 
pipe. . . 
Material is saved by elimi- 
nating extra wall thickness 


"Extra-length" fittings leave 
space for flanges 





required for threading, while 
at the same time a leak-proof 
system is provided. 

Speedline fittings are made 
by Speedline Stainless Steel 
Fittings Div., of Horace T. 
i Potts Co., 504 Erie Ave., Phil- 
adelphia 24, Pennsylvania. 

For more information circle 
5776 on Reader Service Slip. 
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1 Develop adhesive to resist 
; Teflon-to-stainless 

d pull of 12-15 psi 

ic 

4 Apply by brushing, dipping, 
: or spraying 

V- 


Pressure-sensitive type of 
adhesive has been developed 
for binding Teflon to Teflon, 
or Teflon to metal. Tests in- 
dicate a peel strength of over 
1000 gm in or direct pull of 12 
to 15 psi for Teflon to Teflon, 
and Teflon to stainless steel. 

Adhesive has good acid and 

i resistance. Can be ap- 
plied by brushing, dipping, or 
Spraying. After application to 
Teflon, adhesive should be 
dried before pressing parts to- 
gether. 

Adhesive 3:80 is product of 
Flexrock Co., Packing Div., 
3642 Filbert St., Philadelphia 
1, Pennsylvania. 
| For more information circle 
51777 on Reader Service Slip. 
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5 Gates Super Vulco Ropes 








No other V-Belt has 
ALL these advantages 


1. Flex-Weave Cover (U.S. Pat. 2519590) 
A Gates exclusive: provides 
greater flexibility with far less 
stress on fabric. Cover wears 
longer . .. increases belt life 
> - more power available to 
driven machine. 


2. Concave Sidewalls (U.S. Pat. 1813698) 


Concave sides (Fig. 1) increase 
a\ roi belt life. As belt bends, concave 
sidewalls become straight, mak- 


ing uniform contact with sheave 


groove (Fig. 1-A). Uniform con- 
Nis. 1-4f tact means less wear on sides 
of belt . . . far longer belt life. 

i natuneiiteall 


3. Tough, resilient Tensile Cords 
wogees Super strong resilient tensile 
Mae cords provide 40% greater horse- 

wee power capacity . . . easily absorb 

71 heavy shock loads . . . reduce 

number of belts required 

save weight and space. 


4. High Electrical Conductivity 








Built into Gates Super- Vulco. 
Ropes for safer drives (in ex-, 


plosive atmospheres). 
5. Oil, Heat, Weather Resistant 


Special rubber compounds make. 


Super Vulco Ropes highly re- 


sistant to heat, oil, and pro- 


longed exposure to weather. .: 





do the work of 7 standard V-belts 


Use 
fewer 


belts... 






Cut sheave width and weight 

«++ design your drive to benefit from 

the greater HP capacity of Gates Super 
Vulco Ropes. ; 


5 Gates Super Vulco Ropes will do the work 
of 7 Standard V-Belts. A Super Vulco Rope Drive 
delivers more HP per dollar invested than any 
standard V-Belt drive. . 

Sheaves with fewer grooves cost less ... 
weigh less . . . occupy less space. Your drive de- 
sign is improved. 

Helpful drive data is quickly available to 
you. Simply call your nearby Gates distributor for 
advice from a Gates V-Belt Specialist. Stocks 
carried in industrial centers- throughout the world. 






The Gates Rubber Company | |cotes bistributors 


Denver, Colorado Yellow Pages 








Gates Super V..:: Drives 
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¥ Check your problem here... 
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If you use grains or grain 
products in your processing... 


If you have these or related problems... 


I need unbiased information on the best 


grain product for my purposes. 


Quaker mills most grains and is in the best 
possible position to advise you. By novel 
grinding, classifying and thermal process- 
ing techniques, Quaker produces grits, 
meals and flours with unusual properties 


to fit your most exacting requirements. 


I have specifications which are tough to 


meet and maintain. 


Quaker’s outstanding technical facilities, 
long experience in processing a wide variety 
of grains, and precise quality control all 


combine to protect your product. 


I have too many costly rejects of flour or 
grain shipments. 

Quaker’s control of uniformity and quality 
begins with the selection and classification 
of grains, and continues throughout the 
entire processing period. Quaker’s rigid ad- 
herence to specifications can save you time 


and money. 


My transportation rates are high. 


Quaker has many mills. One may be near 
you. Check the possibility of transporta- 


tion economies through pooled cars. 


My process involves enzymatic conversions, 
Perhaps a Quaker pregelatinized flour or 
meal, free of competing enzyme systems 
and low in microorganisms, will help you. 


and MAIL COUPON 
TODAY 


To THE QUAKER OATS COMPANY 
Industrial Food Sales Department 
Chicago 54, Illinois 


Check the ways QUAKER can help 
you improve quality, 
lower costs and increase output 


[6] 


I need more precise control over absorption, 
viscosity, sedimentation rate, reconstitu- 
tion time, or suspending power. 

By precise control over gelatinization and 
by special grinding and flash drying tech- 
niques, Quaker can provide flours which 
thicken rapidly upon heating or other 
flours which exhibit very little viscosity 
change during heating. 


Contaminents in the ingredients jeopardize 
the sale or quality of my product. 

Quaker grains are cleaned by carefully de- 
veloped processes which include electro- 
static separations, aspirations, specific 
gravity separations, washing and classifying. 


Ingredient flavors are important to my 
product. 

Quaker can provide flours or thickeners 
with very mild or bland flavors which will 
not mask or obscure the flavors and odors 
of your product. Conversely, Quaker can 
produce meals and flours with slight toasted 
or popcorn flavors. These are often desir- 
able flavor notes for canned chile, chowder, 
catsups, sauces, etc. 


Long processing times for my canned goods 
damage texture and flavor, and adversely 
reflect vitamin retention. 

Perhaps thermally processed grains or 
grits or flours low in thermophilic bacteria 
will be of value to you. 
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PRODUCT 
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LITERATURE 


Reviews of books and industrial / 
bulletins describing equipment, 
supplies, services 


Foods fats and 
effect of hydrogenation 


The American Meat Institute 
has just issued a 16-page 
pamphlet which describes in 
tabular form the fatty acid 
composition of a number of 
food fats and oils. Also dis- 
cussed in the publication is 
the effect of hydrogenation on 
composition. 

Lard-based plastic shorten- 
ings can be made in two ways 
— that is, by partial hydro- 
genation or by addition of 
about 10 percent by weight 
of (completely saturated) lard 
flakes. Hydrogenation mark- 
edly reduces essential fatty 
acid composition; however, 
addition of lard flakes has no 
appreciable effect. 

For a copy of “Fatty Acid 
Composition of Food Fats and 
Oils”, by L. R. Dugan, Jr, 
address: 

The American Meat Institute 
Foundation, 939 East 57th St. 
Chicago 37, Illinois. 





Sensory testing methodol- 
ogy working reference 
manual 





New publication assembles 
research papers on_ sensory 
testing methodology, pre- 
sented as symposium at recent 
Pittsburgh annual meeting of 


COLD ROLL 
ard sizes— 





Institute of Food Technolo- SECTION 
gists. Papers include: “Se- i 


lecting a Taste Panel for Eval- eter, in al 
uating the Quality of Proc- 
essed Milk”; “Hedonic Scale 
Method of Measuring Food 
Preference”; “Methods of Rat~ 
ing Quality and Intensity of 
the Psychological Properties ALL TYPES 
of Food”; “Methodology of TROUGHS 


‘the Flavor Profile”; “Consum- Sel” en 
er Acceptance Methodology: 

One vs. Two Samples”; “Eval- wer 
uating Flavor Differences im FOr 
Canned Foods”; “Northeast CATAL 


Regional Approach to Collab- 


FOOD PROCESSING 












SAFE COLORS For Your Foods 


TRUE NATURAL YELLOW COLOR — 
(No Red Hue, No Pinkish Cast) 


The same appetizing color Nature uses in butter, eggs, 
cream, melons, corn, carrots and many other fruits and 


vegetables, 









is supplied by 


BARNETT’S NATURAL CAROTENE 


Produced in various forms and packaged to customer 


specifications. 5 
Priced competitively with other vegetable colors plus 
the fact it furnishes vitamin A activity. 


NATURAL RED COLOR — 
In oil or dry form. Appealing color for salad dressings, 
meat products, etc., 
is supplied by 


BARNETT’S OLEORESIN PAPRIKA 


Standardized both in color and flavor. 

Low prices in quantities or on contract. 
We have over 20 years experience in the production 
and handling of Natural Carotenoid Pigments. 














Write, Wire or Phone for information, samples and 
prices. 


BARNETT LABORATORIES, INC. © 


6256 Cherry Avenue ©@ Long Beach 5, California 
Garfield 2-3858 
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HELICOID CONVEYOR 





Ohe 














END THRUSTS 
Full line— 
Ball and Roller 
Bearing types 








COLD ROLLED TO YOUR SPECIFICATIONS all stand- 
ard sizes—special diameters and gauges of flight. 











SECTIONAL FLIGHT 

Self - Supporting flights, 
uniform pitch and diam- 
eter, in all sizes—types. 






HANGERS 
TYPES 





TROUGH 
ALL 










COUNTERSHAFT BOX 






changeable with all 
styles. 






FAMOUS NU-HY 
BUCKET for Grain 
and Granular ma- 
terial. Delivers high- 
est capacities. 


WRITE cvew Conveyor Corporatio 
FOR E AMMOND, INDIANA 
CATALOG i CALIFORNIA 





ALL TYPES OF CONVEYOR 
noes with Modern 

ging and “Tite- 
Seal” Cover Clamps. 9 







— aan | 
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Conveyor 


CESSORIES ... 








“ACE” ANTI-FRICTION 


END 


protected gear in g—inter- 


old 


NEW WINONA HIGH SPEED- 
HIGH QUALITY BUCKET 


U 


orative; Panel Testing”. 

Intended to serve as a 
working reference manual for 
sensory test research groups, 
the publication is first in a 
series identified as “Studies in 
Food Science and Technolo- 

“The Methodology of Sen- 
sory Testing”, 48 pg, published 
by The Institute of Food 
Technologists, is available at 
$1.00 per copy from The Gar- 
rard Press, 510-522 N. Hick- 
ory St., Champaign, Ill. Re- 
mittance is requested with 
order. 


Material handling equip- 
ment, its design and 
functions 


Practically every type and 
size of equipment used in to- 
day’s material handling oper- 
ations are discussed in a re- 
cently published book of over 
600 pages. Its scope is sug- 
gested in the author’s own 
definition of material han- 
dling: “embracing the basic 
operations in connection with 
the movement of bulk, pack- 
aged, and individual products, 
in semi-solid or solid state, 
by means of gravity, manu- 
ally, or with power activated 
equipment, and within the 
limits of an individual pro- 
ducing, fabricating, processing, 
or service establishment.” 

The book is divided into 
seven sections covering equip- 
ment under the following cat- 
egories: “Transporting”, “Ele- 
vating”, “Conveying”, “Trans- 
ferring”’, “Self-Loaders”, 
“Bulk Handling”, and “Ac- 
cessories”. Each section con- 
tains a number of chapters 
covering the numerous types 
of units in each category. The 
author comments on basic op- 
erating principles, develop- 
ments and refinements, oper- 
ating characteristics, and 
maximum utilization of each 
unit. Line drawings, 2000 of 
them, help to explain what 
makes the various pieces of 
equipment “tick”. 

“Materials Handling Equip- 
ment”, 636 pages, can be ob- 
tained by remitting $17.50 to 
Chilton Co., Chestnut & 56th 
St., Philadelphia 39, Pa. 
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PALMER-SHILE 


HANDLING EQUIPMENT 


Engineered and Built 
to meet your needs 





CONTROLLED PRECISION 
DUMPING or POURING 





fy 


A 


aol re 







Especially ideal for handling chemicals, solvents, 
powders, etc. Unit for handling carboys also 
available. Equipped with two safety type locking 
devices and all steel, welded yoke. tee 360 item B-731 
through worm drive. Hand-operated chain 

drive or 12” O.D. hand wheel. $248.35 


LOADING and UNLOADING TRUCKS 
nd item B-205 


uM a $22.50 
RRREV® 


Handles drums, barrels, kegs that have a 
lip. Excellent for handling draining of 
drums. Heavy welded chain and forged 
grab hooks. Weight approx. 8'/ Ibs. 


CONVENIENT, SAFE HANDLING 
of LIQUIDS with 












DETACHABLE 
HANDLES 






NS 506 DH 
(detachable 
handles) 


$66.75 








(handles welded 
to frame) 


$61.95 


This dual purpose truck can be used to move barrels or drums and 
also serve as a drain rack. Available in two styles—handles welded 
to frame or with detachable handles that can be pulled out to con- 
serve floor space. One set of handles can serve any number of trucks. 
Sturdy welded construction. Free-rolling 8” roller bearing wheels. 
Weight approximately 90 Ibs. 


DESIGNED AND MANUFACTURED BY 
Shle 
by 
rd 


Lela 





16045 FULLERTON AVE., DETROIT . 27 


Mass., CO 6-0570 @ BURLINGAME, Caolif., Di 2-0823 @ CHICAGO, lll., 
eatin 7.8599 "e CLEVELAND, Ohio, SU 1-3235 © DENVER, Colo., Al 5-3984 @ 
FLINT, Mich., CE 8-6881 @ FORT WAYNE, Ind., KE 5408 @ INDIANAPOLIS, Ind., 
ME 5.2587 ¢ LOS ANGELES, Calif., RA 3-3733 ¢ MILWAUKEE, Wis., BRoadway 
1-9860 @ ST. LOUIS, Mo., PR 1-1474 @ WHITE PLAINS, N. Y., White Plains 6-1354 
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Synthesized Chocolate 
Flavor intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousnéss of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


cakes @ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 
Send for samples, prices & information. 


es Ol Ce 


MAKERS OF FINE FRUIT JUICE FLAVORS 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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QMC food flavor 
symposium available in 
192 page report 


Proceedings of a symposium 
on “Chemistry of Natural 
Food Flavors” have been pub- 
lished in a 192 page report 
covering the many technical 
papers and discussions of this 
conference held in November, 
1956. Sponsorship was by the 
National Academy of Sciences, 
National Research Council for 
the Quartermaster Food and 
Container Institute, and the 
Pioneering Research Division, 
Quartermaster Research and 
Engineering Center. 

Broad objectives of the 
symposium were: to determine 
and evaluate our present 
knowledge with regard to the 
flavors of fruits, vegetables, 
meats, poultry, cheese, bread, 
coffee, and other foods. 

Some of the chapter head- 
ings indicative of the scope of 
the program are: “The Emerg- 
ing Science of Flavor”, “Tech- 
nique and Methods for Re- 
search in Flavors”, and “Fla- 
vors of Processed Foods”. 
Some of the questions cited 
by one speaker as of growing 
interest are: “What are the 
flavors in poultry, meat, fruit, 
and vegetables?”, “How do 
they change during process- 
ing, cooking and handling?”, 
“What is the chemical nature 
of these flavors, and how stable 
are the flavors?”, “What 
blends of flavors occur in a 
particular food?”, “How may 
these flavors be produced and 
added to foods to make them 
acceptable to the consumer?” 

Copies of “Chemistry of 
Natural Food Flavors” — a 
Symposium — are available 
on letterhead request from 
the Quartermaster Food and 
Container Institute for the 
Armed Forces, Research and 
Development Command, 1819 
West Pershing Road, Chicago 
9, Illinois. 


Other reviews of catalogs, 
bulletins, books, data sheets, 
etc. are found throughout 
the magazine. Many adver- 


tisements also mention 
availability of this type of 
literature. 








NEW 


concentrated source of 


FLAVOR 


FURTHER! 


Saves money asit 
improves taste in: 


Canned Meats 
Soups & Stews 
Baked Beans 


Corned Beef 
Steak Sauces 


Gravies 


cE @ Sausages 
i 


. ae SN 


Staley’s HVP* boosts eye appeal— 
adds natural meat-like flavor 
that builds sales. 
*Hydrolyzed Vegetable Proteins 


Want to improve the flavor, looks, over-all 
sales appeal of your products—at a saving? 
Just add Staley HVP to your recipes and 
you'll notice a decided difference. 

Taste how Staley’s new HVP adds an ap- 
petizing meat-like flavor. A uniform, better 
balanced flavor that enhances taste appeal— 
puts a distinctive zing in a variety of prod- 
ucts. Notice how the greater flavor solids 
concentration goes further—actually saves 
you money. Notice too, how Staley’s HVP 
is free from sales-robbing, taste-robbing sepa- 
rating and settling characteristics. 

Investigate now how Staley’s HVP can 
give your products an appetite appeal that 
builds repeat sales. Write today for complete 
application data and SAMPLE. 


A. E. Staley Mfg. Co., Decatur, IIl. 
Branch Offices: Atlanta - Boston « Chicago * Cleveland + Kansas City 
® New York + Philadelphia - San Francisco * St. Louis 
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Chili Con Carne 


Chop Suey Sauce 
Frozen Meat Pies 
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recent bulletins and brochures 


FOOD INGREDIENTS . . . Reviews of 


Properties and uses 
of stabilizers made 
from Irish Moss 


Practical information on 
Irish Moss (carragheen) and 
its extractives is offered in spe- 
cial technical issue of company 
house organ. There is a full 
page table listing characteris- 
tics of 27 stabilizers: water 
viscosity, water gel strength, 
milk suspending strength, 
emulsion stabilizer ability as 
well as typical uses for each 
type. 

Suggestions on amount of 
stabilizer to use, how to put 
solution into hot or cold water, 
and formulation of end prod- 
ucts are also covered. 

Special technical number of 
Seakem Extracts is issued by 
Seaplant Corp., 63 David St., 
New Bedford, Mass. 

For your copy simply circle 
5785 on Reader Service Slip. 


Longer fresh life of nuts 
aided by antioxidants 


Use of antioxidants in ex- 
tending the fresh life of nuts 
is discussed in a brochure that 
includes details of methods of 
application. A working draw- 
ing gives construction specifi- 
cations of a suitable spraying 
system. 

Brochure, “Tenox for Long- 
er Fresh Life of Nuts”, is 
issued by Eastman Chemical 
Products, Inc., 260 Madison 
Ave. New York 16, N.Y. 

For your copy simply circle 
5786 on Reader Service Slip. 


Formulas for using lemon 
ivice in other foods 


Continued decline of lemon 
| juice prices has stimulated use 
tests with many processed 
foods, 

File-size folder contains for- 
mulas and suggestions for us- 
ing lemon juice in baby foods, 
low-acid fruits, canned figs and 
Prunes, fruit salad, tomato 
and vegetable juices, cocktail 
Sauces, jellied fruits and aspics, 
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preserves and jellies, sauer- 
kraut, frozen fruits and veg- 
etables, fruit drinks and nec- 
tars, mayonnaise and_ salad 
dressings, and sea food prep- 
arations. 

“Lemon Juice for Enhance- 
ment of Food Quality” is avail- 
able from Products Dept., 
Sunkist Growers, Ontario, 
California. 

For your copy simply circle 
5787 on Reader Service Slip. 


Safflower oil— 
high in unsaturated 
fatty acids 


Fact sheet on safflower oil, 
commercially available, ‘tells 
how it can be used in normal 


foods, the supply situation, ~ 


and keeping qualities. Its high 
content of unsaturated fatty 
acids and other physical data 
are given, with comparative 
data for other food oils. “PVO 
Process Safflower Oil’, 4 
sheets, is issued by Pacific 
Vegetable Oil Corp., 62 Town- 
send St., San Francisco, Calif. 

For more information circle 
5788 on Reader Service Slip. 


Milk proteins as 
food fortifiers 


Four concentrated milk pro- 
teins (analysis up to 90%) are 
described in 4-page folder. 
Products are designed to im- 
prove nutritional value of 
cereals, flour, and infant and 
geriatric foods. 

Charts and tables present 
research evidence on how 
products compare with lactal- 
bumin, their effect on a typi- 
cal natural and processed food, 
and extent to which they 
satisfy minimum daily require- 
ments for the eight essential 
amino acids and daily average 
requirement for protein. 

“The Sheftene Family of 
Milk Proteins” is available 
from Sheffield Chemical, a Di- 
vision of National Dairy Prod- 
ucts Corp., Norwich, N. Y. 

For your copy simply circle 
5789 on Reader Service Slip. 





Baver Portable Magnetic 
Separator No. 238 


s 
WE aT 

Mo} EE) | to rs @ You can be sure of removing unseen rust, 

scale and other ferrous metal particles with the 
adjustable, high intensity permanent magnetic 
separator shown above. Needing no electrical 
connections, this model can be used any place 
on the picking table, on belts up to 72” wide. 
It is capable of lifting ferrous pieces from a 
moving layer 1142” deep and is completely 
rust proof. 


@ For details on the complete line of Bauer 
magnetic separators, including water-tight re- 
cessed air-gap separators for chutes and mag- 
netic grates, ask for bulletin M-3-B. 


provide 
portable 
protection 


1719 SHERIDAN AVENUE 


THE BAUER BROS. CO. 


SPRINGFIELD, OHIO 
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CY BELT says 


“Il can help you cut 
production costs!” 


zx Unnecessary manual handling of prod- 


ucts can add unnecessary expense to the 
price of your product. Very frequently a 
Cyclone Metal Conveyor Belt can speed 
up processing time and eliminate super- 
fluous personnel. Perhaps it has been a 
long time since you took a critical look 
at your materials processing system. Why 
not do that soon? One of our trained sales- 
men would be glad to help. Chances are he 
can show you exactly how a Cyclone Belt 
can help the profit side of your ledger. 
There is no obligation. Just fill in coupon. 

CYCLONE FENCE DEPARTMENT @ 


American Steel & Wire Division, United States Steel Corporation, 
Waukegan, Illinois 
United States Steel Export Company, New York 


Cyclone Fence 
Dept. K-117, Waukegan, Illinois 
Please have your trained representative 


aes ont on us’to discuss our production prob- 


CONVEYOR BELTS ee ee ey 


SPIRAL WOVEN Address 
FLAT WIRE - FLEX-GRID 


uN tf Ft & 2 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 
. . + fill in form below 


If you are responsible for processing ations, in a management or technical ca as cor. 
porate officer, manager, plant food chemical engineer cami 
proc- 


pis sapayafien Suoe Ob Ph ese SSING will be without charge 
an im sent to 
obligation . . . if you request it, Use form below. re vr 


es ee | Others In Your Plant... If others in_ you 
OCESSING was addressed to or if you — — sa ew we 

have previously mailed one of eels ten mat geet yom Be a 
dips, 1's wet cocmeily to Waa this fare, eaive FOOD PROCESSING use the form on 


New Reader if lify as outlined ere ast 
eee qua as 
above, FOOD PR ING will be sent to you Ciematta haleis . . ee wlem 
without cost or obligation. In uesting, be sure notify us of a change in address. Please answer 
is not rated all questions in regard to your new affiliation, 
and in addition give us your former addross in- 
cluding company, city, and state, 


Please print or type 


Former Company Affiliation = 8 


aeeeewenersneseen sce esec es sseneeene 


Former Former Address 


Main Products 
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*" substantial: operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 


supply so we must set standards to in- 
sure publication being sent where it can Just mail this request to 


be used to best advantage. READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
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“Be sure and smell our ad 
in tomorrow's paper!”’ 


“You can actually smell the 
strawberries on this page. Try 
it!” So ran a Fairmount Food 
Co. frozen fruit ad in the New 
York Post recently. Readers 
who did try it found they 
could do just that! Now, this 
means of selling through smell 
isnot basically new. However, 
utilization in newspapers and 
magazines has previously 


posed problems. A new meth- 
od, relying on what is termed 
‘Color FPC compound”, does 
not involve addition of aroma 
9 ink. Printing is actually 
done with 50% pure aroma 
ompound with color added, 
plus a base. 

At present, there are some 
0 aromas available, half of 
which can be used by food 
and beverage industries. Gin- 
ger ale, orange, and maple are 
ypical, 

Color FPC compound is a 
"Wevelopment of Fragrance 
Wmrrogress Co., Inc., P.O. Box 
m8, New York 25, N.Y 


my : : ~ 
"18 For more information circle 
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igh speed counting 


An electronic instrument 
hat can count 10 million 
wents in a single second is 
iesigned as a test instrument 
0 calibrate radar and other 
Mmunications frequencies. 
other counter, by the same 
manufacturer, converts data 
mstantly into desired unit 
ntities, such as ounces to 
bounds or cubic centimeters to 
pauions. It’s accurate to one 
unt in a million. Functions 
melude flow metering, indus- 
control. (Beckman In- 
muments, Inc., Berkeley Div., 
ucamond, Calif.) 
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Aluminum Foil Packaging 
As a Material for Printing 


Report No. 12 of a Series by Reynolds Metals Company 


1. addition to its well known pro- 
tective properties, aluminum foil 
offers special advantages—and prob- 
lems—as a surface for printing. The 
outstanding characteristic is, of 
course, brightness—or light reflec- 
tion. Aluminum foil, with a reflec- 
tivity of approximately 85% for 
visible light, possesses exceptiona 
brightness. 


This is particularly important in 
self-service retailing because of the 
confusing array of similar and com- 
petitive products displayed side by 
side. To sell itself effectively, a pack- 
age must, first of all, attract atten- 
tion. It must catch the eye—stand 
out. Brightness, by itself, can meet 
this first essential—and help meet the 
further requirements of attractive 
modern design and unmistakable 
product identification. 


Developed Transparent Inks 


But adding color to this brightness 
required the development of today’s 
transparent inks. These transmit a 
large part of the light falling on them 
and permit reflection from the foil 
beneath to create rich and glowing 
effects. Package designers now use 
transparent inks extensively, often 
in combination with opaque inks, for 
sparkling contrast and maximum 
legibility. 


Aluminum foil is completely non- 
absorptive—nothing can soak through 
from the inside, or be soaked up on 
the outside. And the very smoothness 
of foil means a clean package, as well 
as greater eye-appeal. Yet these 
advantages also posed printing prob- 
lems at the beginning. It was neces- 
sary to develop inks that would take 
hold despite the non-absorptivity— 
that would permanently grip the 
smooth surface. This is especially 
important because of the scuff resist- 
ance required in retail handling. 


To solve these problems, Reynolds 
spent years developing inks which 


have extremely high forces of attrac- 
tion for the foil surface—and which 
at the same time maintain the prop- 
erties of transparency or opacity, 
drying speed, proper viscosity, etc. 
Proof of success is the high durabil- 
ity of today’s printed foil packages— 
with adhesion of inks comparable to 
printing on paper. For extraordinary 
scuff resistance, a series of clear over- 
printing lacquers has been developed. 
Application of one of these over a 
printed surface provides a combina- 
tion satisfactory for even the most 
critical use. 


Proving Fade Resistance 


Another vital property is resistance 
to fading from exposure to heat and 
ultraviolet light. Display brilliance 
must not be lost. There is now a wide 
variety of available pigments which 
will not fade in fadeometer tests ex- 
ceeding 100 hours. 


Finally, it was necessary to solve all 
of the problems encountered in shift- 
ing from the laboratory to the print 


shop. Twenty five years of practical 
experience have accomplished this 
and foil can now be printed as readily 
as papers or films. Crisp, clean, multi- 
color reproductions, with delicate 
tones as well as vivid colors, are 
achieved in simple or intricate de- 
signs—on rotogravure presses — at 
web speeds exceeding 500 feet per 
minute. Printed aluminum foil is an 
established commercial product—as- 
suring high visibility, instant identi- 
fication and unmatched protection in 
a single packaging material. 


Reynolds has unexcelled facilities 
for servicing your foil printing re- 
quirements—from original design to 
final printed product. Your local 
Reynolds representative can place 
at your disposal an experienced staff 
of artists and package design engi- 
neers to aid you in creating a dis- 
tinctive new design or in most 
effectively adapting your present 
design to foil. Or you may write to 
Reynolds Metals Company, General 
Sales Office, Louisville 1, Kentucky. 


Watch Reynolds All-Family Television Show “DISNEYLAND”, ABC-TV. 
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Modern gravure press 
turns out brilliant 
foil wrappers at Reynolds 
printing plant. 





PROVERB PRATTLE “Two heads are 
better than one” 


Aristotle, about 330 B.C., in “Politics” 
says: “Two good men are better than 
one.” An ancient Chinese proverb 
shows a similar intent with: “One 
man sees short, two men see long.” 
In 1546, John Heywood quotes the 
proverb as it is popularly known. 





e Your job is to make a better food product; ours to make 
a better flavor. Let us show you how 


Sealva Flavors 


(hermetically sealed flavors in dry powdered form) 


can improve your packaged dessert, cake mix, pudding powder, etc., by 
improving flavor quality and extending shelf-life. ‘ 


Wien Alea 


CHICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.—Paris 
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